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art of cvolery. it n Perhaps be thought 
unneceſſary. to produce any. thing more on 
the .\fubject-=y et J. truſt tbat, upan exami- 

nation, * work will appear of more real 
utility than may at firſt have been imagined: 

For though. there are many books of receipts, 
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want of ſuch afiſtance,. has ſince prompted me 
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ladies in general, but particularly to the 
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conduct their table with. that decency" and 
propriety which are much to be defired, nat 


only in making dinners for company, but alſo 
in a family. way, 
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Friend, or even & a firanger, ſhould occa- 
fron no inconventence or confufion. Though 
4 Ainner be ſmall and fimple, the e 
ferving it will make it ar to great 
vantage; ; and I think I may venture to 7 
that with the afiftance" of: theſe bills of fa 

and the variety that every perſon of but — 


e taſte will be able to introduce, a table may 
be fo cbnducted ds to ds credit both to the taſte 


and management Ml the miſtreſs. 

In regard to the receipts—They are ſelected 
ves: great care from the manuſcript of an 
"experienced houſekeeper ; and though they are 
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"their kind, if followed wir exattneſs and 


. \attention.——B 22 which, I have given what- 


ever inſtructiont are neceſſary for a" ſervant 


in & plain way; fo that by application, if ſhe 
Has any genius, and a good palate, ſhe may, 


upon the whole, be wtf: capable of any cook's 


Place, where a man is not required. 


Ian add nothing more W FrromWPAT fbi. 
publication but hope that the pains I have 


taken will be found to anſwer the end propoſed, 


— hw far they may, the event of attending 
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and carrots, or caper ſauce—or to a. neck 
025 mutton elchafoe e 


 Grass LAMB, ho 


| 8 14 be boiled a quarter of an hour to 
cach Mund: ſerve it with ſpinach, carrots, 
* or broggoli. | 


Brey 


Muſt be boiled according to i the. diffe- 


rent pieces: a buttock or a haunch bone 
ought not to be thoroughly boiled, as they 
— good bubble and ſqueak if under done, 


or the inſide of a buttock will make a gan 
pye; a middling fized buttock will _ 
about three ee ; briſket and all inferior 
pieces ought to be very well boiled. For 


ſauce, cabbage, ſavoys, any greens, carrots, 
or * | Wo: 


V EAI 


| Should be well bated 3 a 8 2 of = 
of fix pound will take very near two hours: 
ſerve it with tongue, bacon, or pickled pork, 
greens of any ſort, ' broccoli, - and carrots, og 
onion ſauce, white ſauce, Older ſauce, Par 
ley and nen ny celety fauce. 
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55 Aire 1 3 Pets ce zend lo 
1 byddano9 i no bist bed 
Should. be very well boiled ; leg of pork 

* of fix pound will take. about tw hoars pthe 

o hand muſt be boiled till r e ſerve it 

6, | peaſe pudding, ſavoys, or any . | 


Half a calf”s head. , 

Waſh it very 1 it lie for ſome 
time in water; boil it thorbughly; boil the 
brains ina bit of cloth, with a little 


is enough, rub it with yolk of 08's ſtrew! 
on bread crumbs, baſte it and. brown iti bet 
{ the fire; maſh the brains, mix them 
with a little pepper and ſaltz a piece of but 
ter and a very little flower; lay the tongue 
peeled in the middle of them on a ſmall 
diſh, bacon or pickled pork on another 
greens and carrots in another; ; the voy! in 


a ſeparate diſh. * 
A lon# s bead and purtenance c 
al 1 2d bjuadd. 
8: Waſh it very 3 ; por om the black part. 


8 * 
K, from the eyes, and the gall from the liver; 


op lay the head in warm water; then boil. all. 
2 together; ; When the liver and heart, Sc. are 
on enough, chop it, flower it, and teſs it up in 

112 _ 878'Ys with a little katchup, ſome. 
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and a leaf or twoi of ſage; when the heal 
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pepper, alt, a little lemon juice, a ſpoonful 
cream; give it a boi: ſerve it Sith he 10 


yolk. df egg. bread! [crumbs ſtfewod on, 

thted parſley, and grated femon, .epwial 

| before the fine. Ot you may fry half the 
ver With ſore bacon, and put it round the 


. Tonxevs.. 1 
Kin be a dried ons gen, all night. in 
it ab 


adling zed tongue :) peel it, run 2 
wer through it. | 
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A HAM. 


Step it all night in ſoft water; a large 
one ſhould ſimmet three hours, and boil 
ntly two; a ſmall one ſhould ſimmer two 
ours, and boil about one and a half; pull 

off the ſkin, rub it over with yolk of egg; 

ſtrew on bread crumbs, ſet it before the fire 

E e e gt 8 

n | Frrt "58 
A To nRA r. n 78 


"Mako « fnflcg wd de gc 9 


chopped, = lemon peel, pepper, falt, 
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1 hy is we 80520 it into. e l 
Ss ut it into the Water e cold; 
take off the ſcum à as it riſes?" let it botl v Ve 0 
gently.—A. middling turke) 7 wil take 

an hour. Boil the balls; ay thei 1 
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the turkey, with oyſter ſauce in the diſh and 


in a boat. The ſtuffing may be made with- 
out oyſters, or 'you may wi the turkey 
with rced meat or with, ſauſ ge meat, mixed 
with a few bread crurpbs' an 5 i 0 2 

—If oyſters are not to be be Rite c I 
5 ſauce 18 TX; good, or White Aue. 1 
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A large one will be boiled in about half 
an hour: ſerve it with tongue, bacon, or 
pickled” pork; cabbage, favoys, broccok ; 


celery faüde, or "White ſauce. * {RP WOT: 
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A large one takes twenty minutes, a very 
ſmall one fifteen. For ſauce—parſley and 
butter, or lemon ſauce. * 
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it lie an hour org two; boil 8 gently in 


2 of water full half an haur: Doien 
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0 pon bel bey bald 4 heads 7 


à few minutes in a ſauce- pan of water that 


is boiling, which will prevent the diſagreea- 


ble appearance they otherwiſe have on cut- 
ting me then bol them half an hour or 
thereabouts, according to their ſize: onion 
ſauce, or parſley and en Bo. lives e 
ne — it. 1; 1001 


o 
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| o Direflins 105 ring meat, 1 


91 


try, &c. rer 


S ſoon as you lay:down Fl meat, pour 
over it ſome warm water, which throw 
away ; ; this is very neceſſary to thoſe who 
are nice in the dreſſing their meat, it being 


a good deal handled in the ſpitting; ſhake 


ſome flower over it, baſte it with butter, and 
do not put it too near the fire: this, With 
frequently baſting it, a briſk fire, and allow 
ing time enough, are the '6nly means of 
roaſting in perfection: when the ſteam draws 
to the fire the meat is near done: flower and 
baſte it juſt before you ſend it in, that ĩt may 


have 


2 —— 3 
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have a nice froth : always allow a longer 

- ona the mtat t roalt in froſty (eng 
er. 921; 
It is not poſſible to preſeribe farther hs: 3 

experience and attention are only to be re- 

lied on. Take particular care to have the 
it clean. a 15 1 
an 2 ſpit mark. 


Kb 


A ph ce Naſi ten pound will * * an 
hour and à half; of twenty pound three 
hours if thick ; two hqurs and a half if thin : 
put 3 De evokes of but ered paper on the out- 

e fkin from ſhrinking: 
— uke. Ald pickles, potatoes, broc- 
coli, cycumbers'raw or ſtewed, celery raw 


or ed. F reach deans, colliflower. 


- 44-3688 M r ON. 


| Kt „ BREW £74 © 
A leg of d pohnd will take wn A 
twelve pound two hours ; 4 
ſmall faddle an hour and à half, a derge 
one near thtee hours; paper aper 2. adde M 
garlic is not diſſiked ſtuff the knuckle pa 
of the leg with two or three cloves 


For ſaucc potatoes, pickles, allad, wet 


ry rau cucumbers raw or ſtewed, 
a French beans, colliflower:; or to 


a ſhoulder: of Mutton - onion ſauce. 
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A leg of five pound will take about an 
hour; other joints in the ſame proportion. 
For ſauce—ſallad, pickles, broccoli, colli- 
flowen, French beans, peaſe, potatoes, cu. 
cumbers raw or ſtewed, or mint ſauce. 15 


Hover Laws 


| Muſt be well roaſted ; 4 ſmall fore 
quarter will take an hour; a large one an 


hour and a half; a leg three quarters of 


an hour, or an Baus For N 
broccoli, potatoes, 2 raw or ſtewed ; or 
for a fore quarter of cut off the 
ſhoulder, pepper and ſalt the ibs, . 


over a Seville orange. 


8 : Should be well FIR 'a 1 13 twely 
1 three © hours; ſtuff 

kn with chopped ſage and 257 
per, ànd ſalt: Kae it figs 15 
diſh ; do not ſcore it; but ay 4 Den 2 
loin: very young pork, may be Ginned and. 
dreſſed in quarters, Fe or n ene 
Were D eee 
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Vo muſt allow a quarter 'of an hab to 
ound; paper the fat of a Join ; ſtuff the 
fl et and oulder* with the followin in- 
gredients; a quarter of a pound of ſuet 
chopped, parſley and ſweet herbs Ae 
grated bread and lemon peel, pepper, ſalt, 
— and yolk of egg: butter will ſup- 
ply the want f ſuet. For ſauce —ſallad, 
pickles, potatoes, broccoli, cucumbers raw 
or.. ſkewed, French beans, We colliflower, ._* 
celery-xaw or, ſtewed. 
28119 SIBLE 211 
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Stil Hoa. 305 dn 


When it ſpitied, . e 


of paper e of flower and wa- 
ter, over wt of thigk,paper well 
tiedꝰ on it be large, will take 
four hou d ſhoulder about two 
hours an Haff, according to the ſizes 
juſt befor you ſend it "ay table take off 


the papers, flower and: baſte; it with 
For fauce—gravy and ſweet e ff ; 
rate boats, | 


4 a 
N 


3 


# NM 0 0 K V E * 1 8 0 u. yo £ 

oY a hind quarter of fat mukton like 

a bunch; let it hang in cold dry wea- 
L 3 ther 


t zo THE LADIES ASSIST ANITYE. 
ther for three weeks or «month : ; aſe 


n veniſon. Wol 489 $92 
2 | 0 N6EUD & 11 
HU 413: it A P Pew! 1% ung 3618 
N * 100 nnd Sc te Aid 
put 690 it a cruſt of 
bread, ſome falt and pepper, ſew-:it up; 


as ſoon as it is dry at the fire rub it over 
with a little ſweet oil; when! the | 
begins to run, Yet baſons under to receive 
it; when the pig is of a nice brown, and 
the ſteam draws to the fire, rub ait well 
- with a bit of cold butter in a cloth; cut 
off the head, ſave the gravy which runs 
from it; cut off the ears and jaw bones, 
(which are to be laid at the ends and 
on the ſides of the diſh;) cut the pig down 


the back quite r . the * 
chop the cruſt 
"Hheſe to ſome ri a REN 
you have faved in 85 pour fo 
of this into the 425 91 0 a Bat: 
| a pig-iroh againſt the middle b 5 
| or it will be apt 125 Fot 


with currants. 8 
A Haxz. 


e * with * pudding made of bread 
uet, the liver parboiled 
| and: and ld Ta 8 gated,. why 


E plain bread 72 "ar brd 
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„alt, naltrnegs 
the yolks of two eggs; ſew up, they day * 
put a quart. of ſmall beer into - 
ping. pan, or three pints, ante 10 dnp 
ſize ot the hare ; baſte it with Is it 
the whole i is-ufed';, then flower, „the hare 
and it with bütter; ſend it to dete 
with a fine froth. I have tried All the 

— 1 de revommended do baſte a 
hare with, and never found any thing fo 
| as ſmall beer. A ſmall. hare will.take 
an — and a half, a large hare two hours. 
For e e n bauen and ſweet 


fauce Tr 
* 


. 
Will an twent minutes or half an hour, 


or na Wis not be and butts, 
de 0h e e 2 
are ſt with c ſuet, the 

93 * ,arboiled and bruiſed, bread crumbs, 
ted bread, and a little lemon peel „ chop- 

2 Lare and ſweet herbs, yolk of egg 


maxed, r, falt, and nutm gravy 1 in 
the 3 wy 


5 


7 8% 23 'A 
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| A 6nidille fed otic will be roaſted in an 


hour; make a ſtuffing wich four '6unces-of 
; L4 | butter : 
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butter or chopped ſuet, grated ;bready.a 
little lemon peeh- parſſey and Gwect Herbs 
chopped, pepper, ſalt, and nutmeg, a lit- 
tle cream, and yolks of egg; fill the craw 
with this or with forced meat ; paper the 
hreaſt till near done, then flower and Baſtt it. 


For fauce—gravy alone; or with brqwn ce- 
lery ſauce, or mushroom f. ſauce: for ca tur: 
key poult, gravy and bread fauce. 18 


3 
i * 
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A large one will take tree qulrtefs öf An 
hour Baking. For farice—gravy, egg ſauce, 
white ſauce, or mifhrdom ſauce, or brown 
celery ſauce. 


ie 6 
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8 ; ! \Cntcxtns. | File that fon 
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A large one will take half an ae A f mall 
one twenty minutes. For {ance—gravy, 
| rb and butter, or muſhroom ſauce. 
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| Seaſon them with fage and ping! ſhred, 
pepper; and falt; half an hour will roaſt 


them. Gravy ſauce or onion ſauce. © 
doe K 1 1 NG's 
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will 3 
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Mult be bse with chopped 
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onion, pepper, and faſt ; am hour will roalt 
it. For peer, and apple N 75 


P1G3ons 
Take about twen minutes e ag 
} $05 _ "fin 
a 10 Lanxs 
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Will de roaſted in fifteen minus ; Ls 
melted butter In 2 boat, an fried "_ 
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75 To: vat wild duck, weldgeon, or eaſterling, 
in perfe&ion, half walt them; when: thy 
come to table ſlice the breaſt, ſtrew on pep- 


Per and ſalt, pour on a little red wine, and 
ſqueeze the juice of an orange or lemon 
over; put ſome of 0 Wig ſet the plate 
on a lamp, cut up ird, iet it remain over 
the fartip till enough, turning it. 1 


2 "Ps xt : * | 


a> 


e 8. 
Win be done in fen minutes. -Grar 


Hance. 


( 5 . * & * 0 
Woopcocłs and SwIr Vs. 


8 AS; Tr ' 


. 
b 
f 
‚ 


Toney minand will roaſt the firſt, fif- 
teen minutes the latter; put under either, 
while roaſting, a toaſt to receive the trail, 
_ lay under maar; in 0 diſh.” For 


1 Paarkroos” 


WII Ke an half an how: 
Teer onen bir 


| oa) 
- E n 


x 4 * > 
1 _ a 1 243 * 
013 TTY JL Ai kkL ; 14 is . TY 33 *7 FO * a (37 4 


To Will de roaſted | in about” Kar waa; 1 
ſerteit wich a Reatfier in the! ta Fot fauce 
gravy and bread ſauce. | 5 
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2 for. meat, gare, and TY g 


Butter to melt {i Tm ww 


EE either. a, plated or tin ſauce 

for the _—_ only of melting butter; 
put a little, water in the bottom, a duſt of 
flower, ſhake them together, cut the butter i in 
lices ; as it melts ſhake it one way, let it 
boil up; it will be ſmooth and thick; but 
is * 19008 aften meet with ill done. 


7 e * a 
— ö . 4 


Gray. 2 m 0392 * 


Take. * [beef e to wie quan- 
tity of gravy that is wanted, cut it into 
pieces, put it into a ſtew-pan with an onion 
or two ſliced, a little carrot ; cover it cloſe, ſet 
it over a gentle fire; pour off the gravy as it 
draws from i it, then let the meat brown; turn- 
ing it that ĩt may not burn; pour over it boil- 
ing water, add a few cloves, pepper-corns, 
a bit of lemon peel, a bunch of ſweet 
herbs ; let this 2 gently, ſtrain it with 
the gravy that was drawn from the Neat, 


add a bea ne ſors. eng 


s 


_——— . — 
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"Gravy Vor white "ſauce. 


Cut ſome- veal and mutton to pieces, 
Boil it with a bunch of ſweet herbs, an 
onions ſtuck with cloves, a bit of Ne 
peel, a few pepper corns, till it is as rich 
as you would haye it. 

Boiled beef gravy will do if yeal is nt 
to be had conveniently. | 


RESTS N bee, 
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* Boil two or rec eggs hard, or mote 
if you want a good deal of ſauce; 
ihe. -whites firſt; then the yolks wal them f 


put A into melted butter. 


W, bite — ns 
Take ſome. ſtron 2 boiled gravy made 
with veal, a good deal of ſpice, and, ſweet 
berbs; put it into a ſtew-pan with celery. 
cut. into pieces two inches long, ready 


boiled; thicken. it with three quarters of 


a pound of butter, rolled. in flower, half a 


int of cream; boil it up, ſqueeze 1 in ſo F 
[ers on juice; pour ſome of it into the di 


iteis an excellent ſauce for boiled eg? 
fowl, er veal. When you make the ſtuffing 
for the turkey make ſome of it into ball 


and boil. them, 
y | Brown 


— 0 --4L,- - IF — »- 


Hy — >> — 8a 


Brown, celery" ſauce, 


Cut the white part in lengths 
boil and drain it; 


put to it ſome good 


gravy, with a little flower mixed ſmooth 


in it, a little katchup, pepper. ſalt, 


aut; boil it up. 


Put a good 


2 few minutes; 


Bread ns 


91 


50 


piece of crumb of bread 
(not new) into a full half pint of watery 
with an onion, a blade of mace, a few' 


piece of butter and a little ſalt. 


Bread 2 for a Pig. 


4 : 
$--4 


Bold Uke it ue as Wote or with a few 
eurrants picked, waſhed, and boiled i in it. | 


8 week ſauce Gem hare er e Us 


4 


74 


pepper corns, in a bit of cloth; boil theſe 
take out the 


onion and 
ſpice, maſh the bread 


very ſmooth, add a 


Loc 


- 


Ws 


Melt ſome currant 14 in a little n 
ter and red wine: or ſend in currant jelly 


oaly : or fimmer red wine and foger far 


about twenty minutes. 


o 


20 


4 
nt” 445, 
© a> 


A, * 
»# 


4 22 
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Onion 
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* 
Onion ſauce. 


Boil ſome onions, ſhifting the water 
twice, then pulp them through a cullen- 
der, or chop them; add a little cream, a 
bit of batter mixed with flower, ſome falt ; 
boil this up. 


Eſchalot ſauce for boiled mutton. 


Chop four or five eſchalots, put them 
into a little of the liquor the mutton was 
+ boiled in, ſtir in a good piece of butter 
xglled in flower, boil it up; add a little 
lemon vue or Vinegar. 


Caper ſauce. 


Chop a few capers, not too final; ar 
n into ſome melted butter. 


Pare, core, and flice ** apples, put 
a little water into the ſauce-pan to keep 
them from burning, a bit ef lemon; peel ; 
when they are enough take out; the; peek 
bruiſe the apples, add add 4 1 of (bury 
and a little LNG a oe 


Guben 


tl 
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 Guſeberry sn. 


Put ſome coddled gooſeberries and a lit- 
tle juice of ſorrel, with a little ſugars FM 
into 40 melted butter. 


a | 
x is 
Lemon ſauce 4 2108 los l 
1 


Pare a lemon, cut it into flices, pick i 
out the ſeeds and chop it ſmall; boil the #5 
liver, and bruiſe it; mix theſe, in a little 1. 
zravy, and. put it to ſome. melted butter 
Ws A _ of the peel chopped fine. 


8. fer 


| Muſoroan fexce 3 2.581 


Mix a _ piece of butter with'a Nite 
tle flower; boil it up in ſome cream, 
ſhaking. the  ſauce-pan; throw in ſome 
muſhrooms, a little falt, and nutmeg 3 | boil 
it up. Or put the muſhrooms into but- 
ter melted, with a little veal gravy, ſome 
lalt, and 3 nutmeg. 


£91471 5 1 inis ſauce id 9183 
Beil ay ** or bits of veal; with" A 
{mall bunch of ſweet herbs, an onion; A 
ſlice of lemon, a few white: pepper corns, 
alittle celery ; ſtrain it; there ſhould be near 
balf 2 Ppt put to it ſome good cream 2 

5 a little 


— 
* 
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a little flower mixed ſmooth in it, a a good 
iece of butter, a little pounded mace, and 


falt ; keep it ftirring ; add muſhroom a 
or a Hetle lemon juice. 


Oſter ſauce 


When the oyſters are opened waſh them Ml | 
out of the liquor, then ſtrain it; put that 
and the oyſters into a little boiled gravy, 
Juſt ſcald them ; add ſome cream, a piece of 
butter mixed with flower, ſome Low why 
ſhake all up, let it boil but not 
leſt the oyſters grow hard and fhrink; 

take care they are enough, as nothing 
is more diſagreeable than if the oyſter Ml 
taſte raw: or melted butter only with the | 


oyſters and their liquor. ws 
Anchovy "OY 


Put a little gravy into a ſauce-pan with 
two anchovies boned and cho the Wl 
ſcales firſt wiped off, a little katchup, i WW * 
piece of butter rolled in flower; boil it 


up. 


Lobfter ſauce. 

Melt ſome butter with a piece of horſe- 

radiſh in it, a little chyan; put in the 
3. — 


„ and 


n the 


Z 


1 
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meat of the lobſter pulled to pieces; the 
inſide bruiſed with the ſpawin · if it . ; 
Soil it ap. take out the radiſh, = 


F 3 1 . 7 5 
e Bring foie: 
* if 
a 3* 1 


Mix a good piece of butter with mine 
flower; boil it up in ſome rich gravy 3 J =o 
in n the ſhrimps 3 Rive them boil. 5 


nn Gr 25 N n 
n excellent white Ad. la, 


e a pn of whit s Wine, a 1 
of horſe radiſh, two or three bladęs af mace, 
an onion. ſtuck with cloves, piece of lemon 
peel, a quarter of a pint of water or more; 
immer theſe till reduced to the quantity you 
may want, ſtrain it; put in two ſpoonfuls of 
cream, a large piece of butter with ſome 
flower mixed well in it; keep ſtirring it till 
it boils, add a little katchup, ſqueeze in 
ſome lemon Juice when off p fire, You 
* add More: wine if agreeable. *'. , - 


"ws þ q N \% „ \ a 8 
ww 4 >» * 


Fennel ſauce. 


Boil a bunch of fennel and parſley, chop 


it ſmall; fiir it into ſome melted but- 
N22 my N Wilen SHIRE een Ra, {8 
en | MHz \ Sauce 4 


\ _ * 
50 
. int we te oy he 
” , 
* 7 2 ; 4 
1 
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— * » # 87 


* 


e 7 cold hikes % or veal.” 


An anchovy or two boned and cho pped, 
parſley, and a ſmall onion chopped, pepper, 
oil, vinegar, muſtard, either walnut or muſh- 

room SIR: 6 mix them 3 | 


To og gute 


Pick and waſh it, put it into a Dutch 
oven, or on a ſheet af paper; do not ſet 
it too nigh the fire, turn it till quite criſp, 
laying little bits of butter on it, but not 
to be greaſy : it is a much better method 
than PIG it. 


- 


Mint . 
© Chop 6 fone mint, put to it vinegar and 
ſugar. 


| To 
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7 — . +00 
To eee oils. och 


E wa oi Lett in, waſhing all 
greens, as dirt and inlet are 8 * 
lodge among the leaves. ni 


— 


ak Quarter it; boil it in plenty ty of water with 
t ſet a good handful of Alt; when it" is tender 
riſp drain it on à ſieve, but never preſs it. You 

x may chop it and heat it with a piece of 


tho I butter, pepper, and falt. Savoys aud greet | 
nod are boiled in the fame Way. 


Collfirer- 3 


Boil! it in plenty ofimilk ma water, no 
ſalt. It is very ſoon boiled, and if the flower 
is ſoft it is * for nothing. 


Broccoli 


Leave the head, cut off all the hid anc 
about the ſtalks ; throw it into water, boil 4 
it till tender. — Or, Strip the leaves from — 
the ſide ſhoots, and pare the ſtalks of them, 
| tie them in bunches, boil them in ſalt and 
To water. Serve them laid in bunches, melted 
butter over them. 


M 2 Aſparagus. 
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Scrape them, tie them in bunches, cut 
them even, boil them quick in ſalt and wa- 


ter; lay them on a toaſt which has been 


dipped in the water the aſparagus was 
boiled in ; pour over them melted butter. 


Peaſe 


Should not be boiled too much, nor in 
much water; melted butter in a boat, or a 
piece of, butter put to them, then ſhaken 
up with pepper and ſalt. Lay boiled "I 
ped. mint round the diſh. 


Beans. 


Boil them till 2 = never boil them 
with the bacon. Serve them with bacon, 
pickled ork and. parlley and butter. 


 Turnips. | 


Pare Weir thick, hen 5 4 Is ueeze 
them, maſh them ſmooth; heat 


A little cream, a piece of butter and Howen 
Pepper, and fate! 2 4 


— 5 
Carrots 


wenne a good deal of boiling phe 
8 N they 
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they are young wipe them after they are 
boiled; when old 8 them i y_ 
boil them. | tod; 37: 981 WD} 


4114 4 


— 


Muſt be boiled very tender PRES eithet;, 
be ſerved whole with melted bm or bear 
ſmooth in a bowl, heated with a little:cream, 
butter and flower, and a little alt. 


"SY 


'F Ha. 12 s 


22 


. 


If adt very mall (plit and quarter them; 
throw them into ſalt yt water; boul 


in a quantit) of water with ſome alt. 
N. B. Make all greens boil as quick as 
poſſible, for it preſerves their colour. | 


a... * 0 
„ 


* — 0 
z 


Spinach. 5 

Saw: may boil it, but it is ** ani 20 
put a very little water at the bottom of the 
ſtew- pan; when the ſpinach is tender 
quceze it very dry; put to it a piece of 
butter, ſome pepper, ſalt, a ſpoonful of 
cream ; ſtir it about } in the pan till tolerably 


In 
. 34 


Weed ig n u 59D 


Sew . Sime. Beds AL nigh „ 
F M 3 Arti- 


186, THE, LADIES ASSISTANT 


9 O% 


Artichokes. . 


1 Twist dog * ſtalks; boil "OE an hee 
Ins | and a half or two hours. Serve them with 
03 melted butter in little cups. 


22 * 4 bee way. 
A ragout 4 celery 


\ U.T the white into lengths, boil 
it till tender; fy and drain it, flower 
1 put it into ſome rich gravy, a very little 
red wine, ſalt, erer, n Wk Katch- 


up: boil'i it Up, <6. UN 1 dine 


Celery frewed white. 
Boil it till tender, the 2 white part only 
cut into pieces; ſtir ſome cream over" the 
fire with two yolks of eggs; put in the 


celery, ſome ſalt, pepper, mace pounded, 


grated lemon peel a httle ;. ſhake all, -toges» 
er, E let it boil. Jo a 250. 


2 " - "Ss ©, 
bbs. + © $8 7 eo. - C20. — . PI: 


Calin flewed. brown. „ano An 


Cut it to pieces Adee 98844 halt 


| boi * drain it, chen ſtew it. in, ſame good 
7 | gravy 


— 
1 


vith 
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gravy" falt, nutmeg, katchup;: the: 
mix a elle Bower imooch ine due e 
bot: it all. penis + 


Celery Fried. » 


When boiled dip it in batter, fry it of 
a light brown, and FA ; Pane aver ** 
butter, 54 I 3s; X 


TT: 
i \ 7 7 


" Cucaibers 1 raw, called "OY 
Valet they ate bitter they need not be 


pared ; ſcore them at the end as you cut 
them, that they may be in ſmall bits as if 
lightly chopped, A good deal of young 
onions, ſome e and ſalt, a glaſs of Ma- 
deira, the juice of half a good lemon, and 
fome vinegar. © This is an exceedingly good 
way of drefling them, and will Fre with 
the moſt delicate ſtomach. | 


_ Cucumbers Prved. 

Pare . entf five din bet "th thick- 
neſs of -a crown ece; ftice ſome onion; 
fry them both, rain and ſhake 4 little 
flower over them, put them into a ſtẽw- pan 
with .ſome- good grary, chyan, ſalt; ſtew 
them till tender.--Or, may be ſtewed i in 
their own liquor, without, fried; chy- 
an whe ſalt.— Or, Take but the 5 0 quartet 

NR M4 the 
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the cucumbers, .ſtew:them' till clear in ſome 
boiled gravy ; mix a little flower with ſome 
cream, a very little white wine, white pep» 
per pounded boil it up. 


" Bs orced 4 cucumbers, | 
As " 'F 


| WS a mY down the fide; take out NAY 
ſeeds, fill the cucumbers with forced meat 
that has been boiled, tie them up with 
packthread, © fry them, ſtew them in rich 
gravy, chyan, falt, a little pounded cloves ; 
mix a little flower in a little gravy to Rr. 
with; boil all together. | 


F rench beaus eue. 


Boil them, 122 to * 2 little cream, 
bolel ravy if you haye any, pepper, alt, 
a bit of butter mixed with ſome flower; 
boil it up. 


— 


{ 
4 
7 


A ragout of F rench pwn —_— 

Do not ſplit them, Ae del hem b jn two, 

ſry and drain them, ſhake over a little 
flower ze put to them ſome good gray an 
onion,” à littie pounded: eloves; ckyan, and 
alt. ſome Katchup; bail us up, making itz 
tak but the onion. e e nee 1 thi! 
+ eMAU jag ned Yoy 371: SUI 339 llsmi 


nan l | | Muſh- 
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Wipe ſome large buttons, boil them up 
quick in a little water; put to them ſome 
cream, a piece of butter mixed with a little 
flower, ſome pounded mace, a little chyan 


and ſalt; _ this up, Dy them. 
Clean them, ſtew them in ſome. good 


vy thickened with a little flower, add 
a little chyan. ſalt, and neg. 16) 


4 7 of nabe. 110 2 


peel wa W and ſcrape the in- 
ſide; broil of ouch when a little brown, put 
them, into ſome gravy thickened with a lit- 
tle flower, a very little Madeira, ſalt, and 
— z 4 little e 1 Enes, ; na theſe 


n S 


Waſh forme. ſmall buttons, boil them. a 
fern minnitas in a. little water put to them 
a little ergam, a bit of butter rolled in flower, 
falt, and pepper; boil this up, an fill ſome 
unn. loayes : if you cannot get home 8 

A“, 
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- ſmall French rolls will do, the crumb taken 
out; but not near fo well as the loaves. 


1 | Peaſe and kettuce Jones 
8 IR the-peaſe; dmim them 3-flice- and fry 
the; lettuce, put them into ſome-goad gravy ; 
ſhake in a little: flower, add chyan and falt, 
a very little ſhred mint; boil this up, 


ſhaking it. ton 914 
a 8 _Driet artichoke bottoms  fricaſeed. 


Phi them sepp te for two or 
three hours, changing the water; put a 
piece of butter into ſome cream, ſtir it over 
the fire till melted; put in the bottoms with 
alittle: ſalt and white ref! them a 
Boo n fs „ + hi 


. 


2 


. 1 k 1 0 7 3 7 168461 
J — — we. 6 v4 k 6 W446 


7 ried artichoke bottoms. 300 YT 


2131: * 


17 dried Jay thank in water as: —_ 
flower and fry own ; pour. over melted but- 

ter.— Or, Put the yolk of an egg boiled hard 
in. cee o each DUO: MDv 108 


138. tt nation uta Mock 0 


S 2 A rage gf 'orvicbols dne Aal 


aus o on Ait = h SAL nun 


Eet ther; lie in water as before directed; 


katchup 


12 «4 "oY n 


{8m 
bd 


ed 


room 
chup 
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katchup or powder, chyan, falt; thicken 
with a litte flower; boil theſe wa 


a. * 


Ball. them i in  fale and Bay di ke; * 


batter, fry them; ſetve them wü aclel 
men { 2A 668) 170 5 TI. Rags S: -::: 


7 "_ , 7 „ 


| Chain high 548 bot: IQ 
Boil Ps as above; toſs „ 5 


little gravy, ſome katchup, chyan, ſalt; 


thicken with a bit of butter, mixed with a 
little flower; a little juice of lemon. 


Skirrets fricoſeed. 
| Boil, che roots till tender, blanch hem, 


cut them in pieces: put ſome cream, a bit 
of butter rolled in flower, a little chyan, ſalt, 


* 


and nutmeg, into a ſtew pan; boil, this 
put in the irrets, let them juſt heat through. 
© Aſparagus haves. n "2 
G 329 8 1G - AIGY, aids 21151 | >, 


Boll | fome aſparagus ; reſerve a ſow whe, * 
cut ſhort ;; chop the remainder, but not too 
{mall; put to them lomencreamy. à bit of 
butter mixed with a little flower, chyan, 
alty ; and nutmeg; boil this up; filb the 
loaves, ſtick in the aſparagus chat were left: 


J Ra A ra- 
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Ae, if iparagis. wail | 


When you have ſcraped and cleaned it, 
cut the prime part; waſh a head or two of 
endive and a lettuce, cut it rather ſmall, fry 
then n ahmoſt dry in good butter, with x 
little haet chopped fine; ſhake in ſome 
oN ſtir them . put in ſome cullis 

{ veepper, and falt; ſtew all 
the ſauce is Wick enough. —Garniſh with 
"of the wo of # aperagts boiled. 


'P otitoes ſcalloped, 


When boiled rthe mealy ſort are bell beat 
them fine, put to them cream, the yolk of 
an egg, pepper, ſalt, a piece of butter; do 
not make them too moiſt: fill ſome ſcollop 
ſhells, ſimooth the tops with the back of 2 
ſpoon; rub them over with a little yolk of 
egg, ſet them in à Dutch oven to brown: 
they will riſe before the fire, and if nicely 
done are a ny ſupper diſh, 


Potatoes i in balls, © 


* 6 4) 
J „ 4] 910 


* 11 


Do 4 as above; roll them in balls with! 

a little flower, brown them in a cominon or 
3 oven, or fry tliem.— Or, when wathed, 

c.'preſs them into a pint baſon, then turn 

this _—_ brown it before the fire 
Savoys 
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— by” ties: 

Scoop a little of the heart from a favoy at 
the ſtalk end, fill it with forced meat; cut 
another in two; ſtew W till tender, in 
good gravy thickened with a bit of, hte and 
8 — fi ie orc eaſt 


'- 1401008 Gun Toy. 


Cray fiſh cup. 
Bow a quarter of a hundred of cray fiſh ; 
take the ſhellsfrom thetails of fix or 25 1 
of the largeſt; leave the tails to the bodies, and 
take off the little claws, leave the large ones 
on; take off the tails from the beſt, picked 
clean from the ſhells(theſe are all for garniſh;) 
bruiſe all the ſhells and remaining bodies to 
a paſte, with the {pawn of a large lobſter,— 
Brown a pound and a half of thornback, 
maid, or any white fiſh,  fliced in a ſtew pan, 
with a bit of butter; ſet it over a ſtove with 
good broth, the crumb of two French rolls ; 
let it ſunmer till che 6th and rolls are, tender; 
mix, the. bruiſed fiſh with: þþ 0 hs 


through, a £19t let. ĩt „ 91 ut 
cult of the F mai rolls 1 | N 
a 905 


1 _—_— ——— —— ———————— 
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ſoup over them. —No ſeaſoning but ſalt; 
garniſh the tureen diſn with the cray fiſh 
ſaved as above. 
Sa and beulie. 


WO of hey 


Fedde boullie roll five pound of briſket 


of beef tight with a tape; put it into a 
ſtew pot with four pound of the leg of mutton 
piece af beef, about ſeven or eight quarts of 
water; peil theſe up as quick as poſſible, 


_ ſcunitvery clean, add one large onion, fix, 
or ſeven cloves, ſome pepper corns, two or 


three carrots, a turnip or two, a leek, two 
heads of celery; ſtew this very gently, cloſe 
covered, for ſix or ſeven hours; about an hour 
before dinner ſtrain the ſoup through a piece 
of dimity, that has been dipped in cold water; 
= the rough fide upwards. Have ready 


iled carrots cut like little wheels, turnips. 
cut in balls, ſpinach, a little cherviF and 


ſorrel, two heads of endive, one or two of 
celery cut in mow ; put*theſe into a tureen, 
with a Dutch loaf, or a French roll dried, 
after the crumb is taken out ; pour the ſoup 
to theſe boiling hot; add a little alt and 
chyan. Take the tape from the boullie, 
ſerve it in a ſeparate diſh. ' Maſhed turnips 
and fliced carrot, in two little diſhes ; the 
turnips and carrots ſhould be cut with an 


inſtrument that may be bought for that pur- 
poſe. | | 2 


"Ay 
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N. B. You may always have ſoup as clear 

2s water, by uſing the ada in ts: anna 
directed above. 


F 
e 4 „A De 


A rich groovy, ſup 


Cut ſeven or eight Nn of lean beef to 


es; put it into a ſte pot with a ſhagk of 
way or a bit of lean bacon, a little hit of 
butter; lay on the meat two or ihres garrotz 
liced, two onions, a turnip, half a dozen 
cloves, three heads of celety, a bunch of 
ſweet herbs; cover the pot * ſetcit "= 
a flow fire, at a diſtance that th oe ye 
draw out gradually, which pour 
the meat brown. over a fare rather — a oo 
take care it: does not bucu, as that will-quite 
ſpoil the ſoup pour vet: the meat fix er 
even quarts of water; let this ſimmer, or 
bold very gently, till reduced to about ſeven 
pints, or as you chuſe it for richneſs; put to 
it the grayy which was drawn from the meat, 
ſtrain — when cold, 15 off the fury, heat 


4 * 


celli, or vermicelli — J a dried Frech 


roll, the crumb firſt taken out. Make the 
ap the ty . you want it. V 


* 
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1:2N. BR. All ſoups- and- ſtews are: beſt done 
in an earthen veſſel, made with a cloſe cover; 
it gives them a richer flavour, and is always 
uſed by French cooks. 


"Peaſe. ſoup. 


ITE 7 We; 95 TED ol GD Le W STR ere 
Cut three or four onions, (two only if latge) 
two carrots, ſome ſpinach, celery „ endive, 
2 turnip, into a (ſtew. pan; fry chem with 
a bit of butter, | ſo as to be as little greaſy a 
poſſible; put them into a ſtew. pot, with 
four quarts of water, (if — 7 the ſoup 
to be very rich, as much beef broth) ſome 
roaſt beef bones if you have any, a redherring, 
or a bit of lean baeon, a quart of ſplit peaſe 
let this ſtew gently till the peaſe are very 
ſoft; pulp them through a fine cullender or 4 
coarſe fieve ; when cold, take off the top, 
heat the ſoup with celery, boiled and cut to 
Pieces, ſpinach, endive, and a little chyan; 
cut ſome bread like dice, fry it very dry, put 
it into a turcen, pour on the ſoup; add 
fer ĩt you may fry the herbs after they ar 
boiled; if you have any gravy that has run 
from a piece of meat, put that to it; if your 
ſoup does not appear quite thick enough; mix 
ix Rttle flower very ſmooth, and add c it 
but be ſure boil it up a; few minutes, or the 
flower will taſte raw; the liquor of a leg 4 
Br | por 


* 
5 » 4 I 


3 


reren F r . JJAaX4 JJ þaw 


done 


Ver; 
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pork makes good green peaſe ſoup in a com- 
mon way; or any bones boiled. | 


| Green peaſe ſoup. 


Boil four or five pound of the knuckle or 
crag of veal to rags, in four or five quarts of 
water, with ſalt, pepper, a little mace, an 
onion; ſtrain this; put to the liquor one 
quart of old peaſe; boil them till tender, pulp 
them through a fieve; add about a pint or 
more of young peaſe, half boiled; ſpinach, 
lettuce, and cabbage, firſt boiled, then fried; 
boil all together till the peaſe are enough; 


add a little chyan ; ſcum off the fat that riſes - 


from the greens; add a little chopped mint ; 
boil the meat the night before. Neck of! 


will ſupply the place of veal. 


Hodge podge. 


Cut a piece of briſket of beef into pieces; 
put water to it, a bunch of ſweet herbs, an 
onion, ſome whole pepper in a bit of muſlin, 
a carrot or two cut into pieces ; when it has 
boiled ſome time, add a turnip or two, cut: 
into pieces; two or three heads of celery cut 
into pieces; ſtew all till tender; you may 
add lettuce, young cabbage, and a few green 
peale; if you put in the turnip at the firſt it 
will be boiled to-maſh. - * 5 


N Another 
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ident gut abatrod onto wgnimiy; 


| Snther hedge padge. 2271 . 


114 % 7 1 


Cut a piece of brifket of beef 5 e or 


ten pieces, put it into a veſſel that will hold 


about a gallon beſide the meat, &c. put in 
three full quarts of water, one quart of ſmall 
beer, or rather leſs; ſcum it well ; put in 
onions, carrots, turnip, celery, black | 
a little ſalt; when the meat is tender take it 
out, ſtrain the ſoup; put a bit of butter into 


nx a ſtew pan, a ſpoonful of flower; ſtir it till 


brown, but be ſure not to let it burn; take 
the fat off the ſoup; put it into the ſte pan, 
ſtew it with the beef in it, and the niceſt part 
of three or four ſavoys; hen they are tender 
ſerve it; you may add turnips and carrots; 
or ſerve it with theſe, without the laraju; 
with ſpinach; celery; and endive. 
N. B. In all theſe ſoups, you may add;or 


omit, whatever greens, or roots, you chuſe. 


Leg of beef cut to pieces and ſtewed fix or 
ſeven hours, with carrot, and the other in- 
gredients, makes very good ſoup; a little 
ſmall "ons is an addition to all brown foups. 


ns leer, ;miunDl ator; oer uod 259591 


water iow (tory abel. 


9 ABN wal} £ Dont ws! 


Two 3 of leawbeed, fix anions; Hi 
potatoes, one carrot, one turuip; half a pint 
of ſplit peaſe, four eren ee ſome 
Pepper] oorns, a mien _— a Hritiſh 


did s ec ;b2g9gods gnoodtuim Hearing)! 
SLED «© - 
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herring; when boiled, rub this through a 
coarle ſieve; add ſpinach and oelery boiled, 
n ps fried bread. 

> 33 S879 10 52919 8 


an alen. 9 


put into a ow pan two * of — 
veal, cut into ſlices; two or three ſlices of 
ham, or lean bacon; a carrot, a large onion 
ſiced, four pepper corns, a dozen coriander. 
ſeeds; let theſe draw very gently; add four 
quarts of beef broth, let. thier boul gently one 
hour, ſtrain it; pound the white of a roaſt 
fowl; blanch and beat half a pound of ſweet: 
almonds, half a dozen bitter; bruiſe four 
yolks of eggs boiled hard; mix theſe with 
the m ; rub it through a-napkin ; heat it 
with a little cream added, keep it ſtirring, 


do not let it boi; put into the wreen the 


crumb 1 a 15 rench roll whole. 


2.4 4 & » # 
1+ 14 #1 *.y - Jie 
* 


| Meck art ſoup. 
1 13951 


et thechead be ſcalded ich. the ſkin on: 
pull off the horny part, which cut into 
pieces about two inches ſquare; waſh Aud 
clean theſe well; dry them with a cloth; put 
them into a ſtew pan with four quarts of 
broth; bafilitk, knotted» marjoram, ſavory, 
alittle thyme, ſome — all chopped _ 
22 pounded; chyan not too * 
ſome green — — choppels = 
few freſſi muſhrooms chopped; half a pint f 
N 2 Madeira ; 


© cloves, pepper corns; a bunch of ſweet herbs, 
a A 
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Madeira; ſtew all together gently, till re- 
duced to two quarts; heat u little broth 
with a gill of eream, ſome flower mixed 
ſmooth in it; the yolks of two eggs; keep 
theſe ſtitring rover a gentle fire, till near 
boiling; then add them to the ſoup, ſtirring 
it as you pour it in, for it is very apt to 
curdte; then let all ſtew together for an 
hour, or more; when it is ready to ſend to 
table, throw in forced meat balls boiled, hard 
yolks of eggs; when off the fire, ſqueeze in 
the juice of half a lemon, and half an orange; 
the balls muſt be ſeaſoned as the ſoup; the 
muſhroons may be omitted. The quantity 
of ſoup may be increaſed by adding more 
broth, and calves feet, and ox palates, boiled 
tender and cut into — 


_ = am EF. 
id e! 1230 . (CT 10.0, 


91 5 " The 'brorh Joy the meek aral one" 


2 70 


The calf's a, 8 the horny part ĩs 


| blen off, fk or leren pound of boef3o8 


calf 's foot or two; two carrots, a turnip, two 
' ohions;''a ſhank' of ham, one head of celery, 


iece'of lemon peel, a few truffles; eight 
tts vk warez ftew thefe well, ſtrain it. 


1238) dane 5902 Hor Hs ba1tgors “ 100 


Vermicell ſoup. 705. 


Cut a crag of ib, the knuckle part 
of a leg of veal, and two pound of beef, into 
pieces; 


celery, cut into length 
French roll, the crumb taken out. You 
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pieces; put them into a yeſſel with a little bit 
of butter, a bit of lean ham ox bacon, four 


heads of celery, a bunch of ſweet herbs, a 
large onion or two, three large carrots, two 


turnips, a few truffles and morells; cover 
this cloſe, ſet it over a ſlow fire for half an 


hour, then pour in a gallon of boiling water; 


let it ſimmer gently till enough; ſtrain the 


ſoup, heat it wich two ounces of vermicelli; 
you may add juſt the white part of a head of 
sand boiled; a ſmall 


may omit the celery 
heads cut — 


Nr © fi 75 "I I OCY1 © RN 


1. 21K. \ Aperagurſup : bre N 


#3 e FE r 3 2 » 3% 


Cut Four or * pound of beef to pieces; 
ſet it over a fire with an onion or two; a few 
cloves, and black pepper corns, a calf's foot 
or two, celery a head or two; a very little bit 


8 in nee 


of butter; let i at, draw, at a, diſtance: from the 


fre 3 put in A: quart; of warm beer; three 


quarts of; warm beef broth, of Water, let it 
ftew tithenough; ſtrain ite take 


very olean, put in ſome aſparagus h — 


the fat 


ſmall; (you may add palates boiled very 
der,) a toaſted French roll, the crumb taken 
out. e eee | 


ST en 2d 9 o 9810 8 11; Broth 
100 five] 5 \ ; * q 
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Broth for any joup; or few... 


. Cut a leg of beef in pieces, or any lean 
; and à erag of mutton ; water to it 
according to the quantity the meat; a 
little ſmall beer; when it boils, ſcum it, add 
onions, lemon peel, pepper corns, a bunch of 
ſweet herbs, falt, and à few cloves; let this 
ſtew till properly reduced ;. ſtrain it, keep it 
for * you we add veal to it. 3 


Muttes broth. 


Boil the ctag in between three and fout 
quarts of water; ſcum it as ſoon as it boils; 
and put to it a carrot, a turnip, a cruſt of 
bread; an Onion, a ſmall bundle of herbs; let 
theſe ſtew, put 1n the other part of the dap 
chat it may be boiled tender; when 
take out the mutton, ſtrain the broth, put 
the mutton again, with a few dried rg 
golds, chives, or young onions, and à little 
parſley chopped; boil theſe about a quarter of 
an hour; you may ſerve the broth and mut: 
ton together in à tureen; or the meat in a 
ſeparate diſh; do not ſend up the crag, unleſs 
ly liked. Send up maſhed turnips 
in a little diſh : the broth may be thickened 
Eſher 1 mo cru mþs of _ or oatmeal. 
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ay EDI Vel deb. 


2 A knugkls, of veal with faur or Ps 
quarts of water; tw ounces gf cice, or ver- 
nicollive 2 l ee a Ae W mace. 


4 4 >» 
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IT. is beſt to let the water boil bates you 

put in the fiſh; throw ſome alt into the 
Water; lay a napkin on the fiſh plate, when 
you ſerve the 2 looks neat, and .makes 
it eat leſs W 


e 
. Salmon 
143k: SALJLH 


Requires to be well boiled: 2, piece not 
very thick, will take half an hour; boil horſe- 
radiſh in the water; you may 25 fried ſmelts 


nd it;.. garniſh with horſe radiſh and fliced 
wind Lad se and Mun ka | 
Dad 180 Turbor. I Lit: [7 L's 


7% iT 


Waſh and ata ft over er it; put the 
white ſide rn in the kettle, falt and 


N 4 | vinegar 


| [ | 
| 


, 3% Sis + tn ee 3 or arr et > r 
* e * R * * 


1 DHE LDE NSSEST AVI. 
vinegar in the water; ſcum it, let it boil 
geatly ; a ſmall turbot will take twenty 
minutes ; a good ized one near half an hour; 
take it up carefully; . garniſh with lemon, 
lobſter ſauce, and white ſauce. 0 
„eee tier hag HEL 35m N 


+ Cos « head and ſhoulders. 1959116 


— = " 
* 
* 


Waſh it, jp {alt over it, put vinegar 
and ſalt into the water; if the head be large 
it will take an hour's boiling; oyſter ſauce, 
and white ſauce, or. what you like. Vou may 
grill the fiſh in the following manner : Strip 
off the ſkin when boiled, ſet it befare the 
fire, ſhake flower over 1 daſte i it; when the 
froth riſes ſtrew over it bread brarnks 3 J let it 
be a nice brown; . garniſh with fried oyſters, 
ede n horſe-radith, and demo. I 

2 N IL 
2. 11 Skate.) en rig 
oil it in alt and water A lende were, 
anchovy ſauce. 


Haddcks 
19 fied 
F Beil — in Ie andl auer; en 
aUCE, | | Ds! 


Soles, Dutch Melee, and ether flat fiſh, 
ae be Nouns, with: ſalt and water; 


anchovy 


73 


THE. TADIES ASSKETANT. 
anchovy. \ſauce5!UDr —— 
parſley and butter. IN 35 3011 88 Wii ; 

M1300 18 Median rnd DoS HOODS 4 AIP; {ir 
en erthin 1011 elt. Arts - CMS. ; T6 | thess 


— All E. D 1991 8 1 App 
| Boil them in (alt . nr, parſley and 
1 Zy &, n 10 2 4 2 W 
"3-4 i 
Machkarel. | 


Boll them ir ſalt and wsctrg- a. 
vinegar ; fennel fauce, coddled: e fe 


Sal or alt jb. 1 


* Is " » 
Woronin 46271 


Sake it a 1 or two, according to its 
ſize, and ſaltneſs ; lay it on brieks or ſtones 
all night; put it again in water the day yu 
uſe it; boil it; ſerve it with egg fauce, 
parſnips whole or maſhed, potatoes and plain 
butter; or when boiled, pull it into flakes; 
pour over it eds fauce,” or maſfſed parſnips. 


Ot voten 


Pe. . 


R. 


Boil them in vinegar, water and falt ; 
piece of horſe-radifty; white ſauce, arches 


ſauce, i butter, 


J Pater push. 5 1 * Ne 


er e or flounders very "clit 4 put 


them into a ſtew pan with cold water, ef#ugh 
for broth ; a very little white wine, and vine- 
gar, ſome ſalt, take off the ſcum; boil them 
gently for a quarter of an hour, ſerve them 
with the broth; put in ſome parſley roots 
ready boiled, and firew over parſley boiled 
of a nice green; bread and butter on 4 
plate. 


* » . 
* — 


Fiſh. fried or broiled. 

35 {2190 u TINS aa ibi 119% MH 

| lard or. dripping. ſufficient to cover 
the fiſh, either of theſe are much better than 
butter, as that makes the fiſh greaſy ; let the 
fat boil before you put in the fiſh ; dry the 
fiſh well with a cloth, flower it; and when 
fried, lay it on a coarſe cloth to drain. 


Ai 


Soles, 
Skin them, rub” them over with yolk of 
egg; ſtrew on very fine bread crumbs, or 
flower them; fry them with a briſk fire; 
anchovy ſauce, - = Wy 


dr da 
PR LS \ A 32, 


ah Smelts, 
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ah e ee b e waſh e gr rat 
ne- 7 dt Sele, 439% 85 1010 15.1 
Em 


em Dr them; rub. them with volk of, obo, 
ots flower; or ſtrew fine bread crumbs on them 
led fry them, lay the tails together in the middle 
of the diſh; anchovy- aue. 5 


— Dreſs them as ſmelts. 0 


Oyfers 1 


Dip them in yolks of eggs l are beat 
with flower, ſalt and nutmeg, fry them a 
light brown; they are proper Atnith 
cod, and calf”s head | hated, Yi. * 


* Sw en 13 3 ge 
GPa DV nid 18 
cut m "0 fleces 3 beiden them with 
pepper, falt;-and flower them, fry" 


them in butter; are a garniſh 
tor moſt fiſh, . b 8 
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Herring. 
34 
Are always either broiled or fried; melted 
butter. 


2 3 «3 Sai 


nM ackarel 


May be fried or broiled; - and are exceed- 
ingly good either way, ſtuffed with, bread 


crumbs, patſley chopped, lemon peel grate 
pepper, falt, and nutmeg, mixed with fo alk 


1M 58 3 anchovy. ſauce, «ns fennel a 


N 1 When you roi Giſh," let the 
EAT be very clean; rub it with à bit of | 
Whiting. to prevent the fiſh from ſticking io 

1 it.z qr. when ot; with a bit of ſuet or butter; 
. never attempt to broil fiſh unleſs itis/exceed- 


80 SOAK freſh, a it will fall to pieces. 


e, 
179 ML) 0 181 2513 Bo 


arly os {- 
| " Be Poitcheothed, — heim 
\ wy Bo: 130 f 7. 7 '. 72 7 
1 171 ; 1: 0502} . ligt 
her! { ined: and cleaned, flit open thc 
n y fe but do not bone jts cut it 
be 1! 


In Mees A Ke length of: your finger, cubl it 
ad yolk of egg; ſtrew over it fine bread 
crumbs, 
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crumbs, pepper, falt, nutmeg grated, lemon 
peel, chopped parſley; broil it; anchovy 
ſauce. — Or, Doit whole, donewith the above 

ingredients turned round and ſkewered, ven 
broiled, or roaſted in a Dutch oven; 


ſauce. | 
ve 
bee , 
Fi baked or roafled. © 
DEIN * 5 a large cel; mix bread 


Icrumbs, gratedlemonpeel, r pegel, 
pepper, ſalt, nutmeg, a few oyſters c 
a bit of butter and yolk of egg ; ſtuff the tl, 
ſew it up, turn it round; ruh it with, yolk 
of egg. New over it fine breadcrumbs, lick 
on bits of butter; a little water in the Aiſh: 
bake it either in a common or Dutch oven, 
Serve it with the white fiſh. ſauce ; add to it 
what grayy comes from the fiſh, Alt taking 
off the fat ; the oyſters in the ſtuffing ape 
omitted: Or, Strip the {kin of the eel to the 
11 tail, ſcotch it, rub it with pepper and ſalt; 
the i duff it with the above ingredients, 10 the 
ut it kin over ita ſkewer, it ound, Hang it zo 
= I overt! ;: goalt it 3 anchovy, or wh 2 
ns an 21 1% w3ft > 994 0 gov 
* Opt 


mbs, 111013 
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Ee ge one, make a forced meat, with 
one rg of fmall pike, or any White Hh; 
a large onion, ſome freie and ſweet herbs 
chopped ſmall; grated lemon peel, the crumb 
of Mar- a penny loaf grated; ſalt, pepper, 
and cloves pry; half a pound of butter, 
two yolks of 8505 fill the ike with this; 
ſkewer og tail the mouth, rub it with 
yolk of egg, ſtrew over it bread crumbs, 
ſtick on bits of butter; put inte the diſh 
with it half a pint of Port, a blade of mace, 


a piece of lemon peel ; bake it in a common 
oven or it may be done in a Dutch one; 


white fiſh ſauce, or anchovy ſauce, put to 0 
the ſauce what gravy may be in the diſn 0 
with the fiſh; ell take. off the fie.” Half the 
tity of ſtuffing does for a ſmall pike, and 

the 6 fiſh hy be omitted in it, but it is notlo Ml © 


K 2 
N. B. It is an excellent wy of drefling 
pike ; do nat cut the fiſh open, but draw 


out' the inſide at the gills, make it very 


clean. 
ff . 0301 dear buoy to in ˙ E DUC 
2101 25 YON N 475 ade boole 311 . 
2 e 5331 Ju 3564. ned 40 *mq . Harl 271 
Das, out the infide at- the gills; avaſt; 


>) very 
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VIS" ry clean, All it with bread- crumbs, 
A = ſweet herbs chopped; grated lemon peel, 
08 nutmeg, ſalt, pepper, a bit of butter, and 


FIT yolk of egg mixed; ſkewer the tail in he 


kj mouth, rub: is, with: yolk of egg; ſtrew on 


150 bread erumbs, ſtick on bits of butter; Bake 


b it in a common or Dutch oven; 2 Uttle 
N water and white wine in the diſh; a bit f 
MM mace and lemon peel, oyſter ſauce, white 

' WW 6b ſauce, or anchovy auce; put ta the 


15 ſauce what gravy. is in the dit, aun ſuns, 
bs, 15 it. ' Pp 2 | 1 f 


10N 

be; More than kaif boddit; "a it 0 P 
70 oven, baſte it well till 2 frothed; ſerye 
ſh melted butter. 3 YE 31 2 t 5 
the 9 Ne za Sh Bi Nn n 5 div, 
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9 =_ UT a quart avy into a ſtew 
the quire of good grey if you chuſe 
720 it; WY 2 pint of beer; but it bitter only a 


at huarter of apt en quarter of a pint of ced 
17 "199 | wine; 
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wine; a large onion, half a dozen cloves; 4 
piece of lemon peel and horſe-radiſh ; let 
theſe ſtew gently till reduced to the quantity 
you want, ſtrain the liquor; add to it 
catchup, lemon juice, ſome of the hard roe 
bruiſed; chyan, a little; falt if neceſſary; 
ſimmer this, and if not thick enough mix 
a little flower ſmooth in ſome gravy and 
boil it up in it, ſtirring it. Let the carp be 
boiled and well drained on a cloth; put it 
into the ſauce; ſimmer it two or three 
minutes e the remainder of the roe be 
mixed wi „ a little grated lemon peel, 
and nutmeg, I fried in latle cakes ; — 
the diſh with theſe, with ſippets cut with 
three corners and fried dry; horſe-radiſh 
and ſliced lemon. - 1990 


Or both carp and tench may be fewed in the 


following manner : 


Clean and dry them ; flower and fry them a 
nice brown and dry; ſimmer for a quarter of 
an hour three pints'of good gravy, a full pint 
of red wine, cloves a few, a-piece of horſe 
radiſh, a good onion, a little chyan, ſome 
catchup ; put in the fiſh, ſtew them gently 
till enough, cloſe covered; take them out, 
ſtrain the ſauce ; add ſome of the roe bruiſed, 
and if not thick enough, add a little flower 
mixed ſmooth with a liztle gravy ; boil this 
up, lay in the fiſh, ſet it over the fire for a 
minute or two; garniſh with the roe boiled, 
of 
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or made into eakes OY befere: lemon and 
horſe err E + * yes. 5 47 | . it 


Carp and jench lau, white. 


„ — 9. 2 


: 


To one quart of boiled gravy, a e of 
a pint of madeira, or white wine, a blade or 
two of mace, ſome whole pepper, a bit of 
lemon peel and horſe radiſh, a large onion, 
two anchovies; let theſe fimmer very gently; 
an hour gr more; ſtrain it, put to it ſome 
thick cream, a piece of butter mixed well 
with a large ſhoonful of flower; ſtir this 
over the fire till the butter is melted, and 
the ſauce boils up, or it will be greaſy ; 
ſqueeze in the juice of half a lemon; add 
more wine and fpice if you like it; boil the 
fiſh, drain it well, pour over the ſauce; gar- 
niſh with ew, 


Soles feel, 

Take the fiſh' from the bote cut t each 
into eight pieces; put into a ſtew pan 
2 quart” of boiled gravy, a quarter of a pint 
of madeira or white wine, ſome white pepper 
pounded, grated nutmeg, a piece of lemon 
peel; ſtew theſe RC for near an hour; 
add ſome cream, a piece of butter mixed 
with flower; keep the ſauce ſtirring till it 
8 put in the fiſh, ſtew it for a quarter 
0 88 
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of an hour; take out the lemon peel, ſqueeze 
in ſome lemon juice ; you may ſtew the fiſh 
whole in the fame ſauce. If you have no 
gravy, cut the'fiſh as before directed; make 
a little with the bones and heads. 


1 


> Soles ſriegfeed.” 1 f 


Fry dis # 4 nice brown, drain them; 
make a few. balls with a ſmall ſole boned and 
chopped, a little grated bread and lemon pee], 
parlley cl hopped, pepper, ſalt, 1 mo volk 
of egg, a piece of butter; fry theſe ; thic 
ſome 15 vy (and red wine, not too ach 
with a little flower; boil it up; add ch 
catchup, and lemon juice; lay in the 
and balls, fimmer it a few minutes; Sarniſ 
with lemon. 


2. 


Eeli Heel. 


Cut chem into pieces, pepper and falt 
them, put them into a little ſtew- pan with 


ſome boiled gray, or a little beef broth; 


an onion with two or three cloves ſtuck into 
it, a 77 of lemon peel, a glaſs of madeirt; 
ſtew theſe ge OW when the eels are enough, 
which they 1 be in half an hour, « or there- 
abouts, rake them out, and the onion and 
lemon peel; mix one flowet with a little 


cream, boil this in the / ſauce, more wine if 
you 
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you find there is not ſufficient, and chy yan; 


bs jon pe 


{queeze in ſome lemon juice, put in the t. 


. * 41 9 7 ' 
. - * 0 4 *. * PR 7 . 
Or r 
6 3 
4 - 2 
1 * 1 
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Put one ounce of butter into a ſtew-pan; 
when it is melted throw in a handful of ſorrel 
cut groſſly, about a dozen ſage leaves cut fine, 
five pound of eels cut to pieces, P tans 
and falted, two anchovies boned and minced 
a large onion, the peel of a quarter of a 
lemon ſhred fine, half a nutmeg. grated, | 
half a pint of water; let theſe ſtew gently 
half an hour; take out the onion, ſqueeze in 
lemon juice, lay toaſted bread round the diſh 


cut three cornered. Half the . makes 


a ſmall diſh. 


Trout ſtewed. 


It ſhould not be a ſmall one; ſtuff it with 
grated bread, a piece of z pulley 
chopped, lemon pe grated 7 1 abe nt 9 
nutmeg, ſavoury he rbs, oF, ol ogg mixe 
ie it to a ſtew-pan, 15 ha quart of 


eiled Roper Tt ome. m adeira, an 80 


little whole Ro Kh et, a few 0 n 2 955 2 


@ «<< + ©gp 


"7 2 2 pe 


; 
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 Opfers fiewed.. 


Waſh them in their own liquor; ſtrain it, 
put it into a pan with ſome white pepper 
pounded, a little beaten mace, a little cream, 
a piece of butter mixed with flower ;. ſtir this 
till it - boils, throw in the oyſters, ſimmer 
them till enough; add als if wrong, ge 
n M1 "nd. the diſh.. 


dne lever. | en 


1 Bi as above, fill little Dutch 
loaves with them. 


"A rageut of aue. n 


Make a batter with two or three eggs. 


pep r, falt, grated lemon peel, chopped 
parſley, a little flower; dip in the oyſters, 
fry them, drain them; pour the fat qut of 
the pan, ſhake in ſome flo ower, put to it a 
little good gravy, ſtir it over the fire till 
brown and thick; add a little more gravy, 
the oyſter liquor ſtrained, a little white wine; 
throw in the oyſters, ſhake them round, 
fimmer them a little. e e on a 
We diſh. 


N 9 


a N 68 


pepper, 
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|  Oyffers on e. X 


Put a bit of butter in a ſtew-pan, throw 
in large —_ and ſome muſhrooms, with 
pounded — ey, and ſweet 

wer; ſtir theſe 


herbs cho „a duſt of 
about 2 then — the oyſters on 


ſilver ſkewers, a muſhroom between each z 
roll them in crumbs of bread; broil them; 
put into the ſtew-pan a little good gravy ; Jet 
it be thickiſh and palatable; a little lemon 
juice; ſerve the. oyſters on the N the 
lauce in the diſh. | | 


Oyſters ſcalloped. _ 


Waſh them in their o own liquor, ſtrain the 
liquor to them, Fat, ſome into ſcollC 1 
ſhells, ſtrew over them bread crumbs with 2 
little pepper, a bit of butter; then more 
oyſters, 1 crumbs, and A bit x more butter 
at the top; ſet them in a Dutch oven, let 
them be a nice brown. J 


= ret ale, in d. 

Send the 0 / ers. in” "their own 95 
chop them; add Parſley and anchgvy chop- 
ped, crumbs of bread, lemon peel grated, 
pepper, ſalt, nutmeg, a little cream, yolk 


3. of 


io » 


_ * 


1 17 * 
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of eg8, a piece of butter, and ſome whole 
oyſters; fill ſome ſcolloped ſhells, ſtrew 
over a few crumbs of bread, brown them 
in a Dutch oven. vals a ee e 4:28 


1 
yer, in hell another, uc. 

Put à bit of butter in a ſtew- pan, ae 
in oyſters, chopped muſhrooms, ud parde 
grated lemon peel, pepper, and ſalt, a little 
young onion or eſchalot; ſtir them about a 
minute, fill the ſhells, put in a bit of but- 
ter and the oyſter liquor; ſtrew over 


: crumbs of bread, brown them. 7824 V9 


Ragout of muſcles, 


Melt a little butter in a ſtew-pan, take 
the muſcles out of the ſhells, fry them a mi- 
nute with a little chopped parſley, then 


make over them a little flower, put in a 


little cream, peppers ſalt, nutmeg, and le- 
mon juice; boil them up; if you uſe them 
brown put good gravy inſtead of cream. 


| When the muſcles are nel: clean 


Ray's them without water till they 


take them from the ſhells, ſave the liquor ; 


t into afRew-pan'a" bit of butter with 
"few muſhrooms chopped, a little par- 
e, and à little grated lemon peel ; ſtir this 


a tele about, put in Nn good gravy with 


J 437 14 0 


. pepper 
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pper and ſalty thieken this with . x Jit- 
tle flower, bolt ir up, put in the lan. 
with a little liquor; let it be hot. | 
N. B. When you ſtew muſeles — 
among them a half crown, or any piece of 
filver ; if that is not diſcoloured, you may 
eat the muſcles with the greateſt ſafety, 
without taking any ching out of BW, mus 
as is YO uſual SP & 53 far WET 


cr jp with white. - 


Wiki boiled pick the helle ak 1 
tails, and from ke great claws, take off 
the ſmall claws, thicken ſome white gravy 
with cream, flower, and a bit of butter; 
add pepper and falt; a little chopped parſ- 
ley; heat the crayfiſh in this; ſerve it very 
55 You. may do the tails h 11 0 


« ++ 6 


ad AUS NORTON LAT UI 


ny iſp Ab jea. 


When boiled take the ent ſhells from 
the bedies, and the ſhells from the tails, - 


leave the large claws intire on the body, 


take off the ſmatl- ones f put into the bot- 
tom of a diſſi parſley; a little onion, muſh- 
rooms, Saber ey all chopped, place the 
cray fiſh on this round the diſh, the tails 


towards the middle, and ſo in rows till the 


wann is covered * in ſome good gravy 


04 a little 
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a0 little thickened, and lemon juice 3' ſtrew 
eftimbs of breadj\peppery” falt, and nutmeg 
all over the top, heat and brown this in A 
common" or nen oven... * At 


_ \Lobfter buttered. 2 
When boiled take out the . cut it 
into pieces, 9 to it a little gray, the 
inſide of the lobſter and the ſpawn bruiſed, 
a very little white wine, pepper, ſalt, nutmeg, 
and grated lemon peel, a piece of butter 
mixed with flower, a little lemon juice; ſtir 
this together, let it boil up; quarter the 
chine; pepper, falt, and broil it ; lay it 
round the dill on the reſt; garniſh. Mi 
ficed lemon. N 


e £ " 4.354 7 4 ng 4 _ 2 

5 1 0 SK ! Oraia . 49 hot 5 — 1 $3 
Oat = he lobſter to . 
put to it a little water, pepper, ſalt, nut- 
meg, a anger of butter mixed with flower; 
boil it up. A d 
Crab buttered. 


3,15 B31 100 nod W 


Pick out the fiſh, bruiſe the inſide, heat 
it in, a little gravy with a little wine; ſome 
pepper, ſalt, nutmeg, .,a few., crumbs;.of 
Head, A piece of butter with a very. little 
| OWer,, ſome vinegar or emen juice. | 

p 10 


Crab browned and ſerved i in the hell... 


I the great ſhell whole; mince all the 
55 fiſh, 


Ss 


THE LADIES; A8SISTANT: 29x 
6h, ſhred ſome. parſley, muſhrooms or 
truffles, a little young onion 3 fry theſe, put 
n the minced crab, with the inſide bruiſed, 
ſome pepper, ſalt, and grated lemon peel 
ſtir this about, ſhake on ſome flower, and 
add a little lemon juice, with ſome good 
; let this ſimmer up, fill the ſnhell or 

Hells ; ; ſtrew over crumbs of bread ; brown 
them in a, Dutch Oval, TY or Sins a ſalaman· 
der. ne 1 n Rn 
idee Ly 1 0 I Dot Pu 
Bm 

Praun or bre. buttered. re 


AIDEN 5 l 


Melt A piece T's butter mixed, with flowers 
in ſome good gravy, keep.it Aura put in 
the fiſh with a little nutmeg grated, 
and ſalt; immer them up, 1 er 
round © cut three cornered.” Pie 


— 18. 
* 


o fc. 


. od 2 fred, 


Parboil e a little, 8 0 with Gale; j 
take off the black ſkin; let them ſimmer till 
tender, flower and broil then, or brown, them 
in a Dutch oven; "thicken forme good 
with a bit of wütter rolled in flower; 3. 
ſome pepper, _ and lemon j Juice; tols u up 


the e's in the ſ auce, AR, | 
on WIT VA. 5 ; hogs wb It 


ien HR > ha Butters 
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Wo or est vel ft ot mn O3- D090 tha 


. $34; W; 


1 


Rule, near, bo inde ina a varic 
4 F ways. 
vu i 4L4HIS\- 7 


49 * þ* | | TE IS "£8 1 4. 
2 Forced —_— | Sai: x 
Ari - n 5 # | 154 2 FN P W 


＋ AKE an equal quantity of lean vel * 
| ſcraped, and beef ſuet ſhred; beat 


theſe together in a marble, mortar ; add 
pepper, Eat cloves pounded, lemon peel 
. grated, and nutmeg, parſley, and favoury 
erbs chopped,” : a little eſchalot and young 
onlon, if K greeable, a few fine crumbs, of 
Bread, an a Folk oe egg. Eifrig to the 
lep you mäke) to work it 0 0 roll 

us into balls with a little 2158 it them 


1711 


A call TI an and 7 all rich 
1000 H Kita! ſauces. 1 145214 21 
"x Ww6 7 dund of yeal, two. ounces ay ES 
two'or three cloves, a little nutmeg, a blade 
of mace, ſome parſley roots, two carrots gut 
800 pieces, ſome eſchalot, two bay leaves; F 
Ft theſe over' a ſtove i in an earthen veſſel; 1 let 
them do very gently for half an hour, cloſe 
covered, obſerving they do not burn ; put 
net beef 

. 2 5 


beef ded to ia let it fleas tiles rich as you 


want. it ; ſtrain it. ofdbbey 
VY.:..K A L &c. 4 
Ca bead lebe. - 


Half the head only ſhould be haſhed; as a 
whole one makes too large diſh ; parboil it, 
when * cut it into thin flices, and: the. 
tongue, flower it pretty well, it into a 
ks with Pay good rug a quart or 
more, 2 glaſs of madeira, an anchovy wiped ; 
and boned, a little pounded cloves, chyan, 
a piece of , Jemon 58 let this ſtew gently 
three quarters of an hout; ; then add tome 
catchup, a few truffles and morells, [fit 
waſhed; pickled or freſh muſhroons; if freſh | 
a little juice of lemon ſtew this together a 
few minutes; add forced meat balk, fried, 
and hard yolks of eggs. Dip the brains in 
hot 5 ſkin them, beat them fine, and 
mix them with- a little grated ler peel, 
parſley chopped, and ſavoury herbs, favoury 
ſpice, C _—_ ſalt, bread-crumbs, 'andyotk 
of egg, fry theſe in ſmall cakes ; garniſh;the 
haſh with them, . oyſters fried, and ſliced 
lemon. If for a large company, boil, the 
other half of the head, rub it oF bes: 
yolk of 'egg, ſtrew on bread. crumbs 

pper; fall, a little nutmeg Kh 6 1b 
Fel, and chopped parſleys e POR 12 
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fire, let. it be a nice n lay it on th 
bath. STOOL Gd dhe | . 121 oe 


97 \ 
* a 


5 Cold calf”s bead baſbed. 

Cut it into ſlices, flower it, put to i it a 
little boiled gravy, a little white wine, ſome 
cream, a little catchup, white pepper, ſalt, 
and nutmeg, a few oyſters and their liquor, 
ſured lemon peel; boil this up gently together; 
a few pickled: muſhrooms, or freſh, and a 
little lemon juice, or lemon juice only, 
You may enrich this with truffles and 
—_— e prong meat bells and 


al 2 Cold veal bead. 


u Do it a the cold. calf's: bel or when 
ſliced, flower it, — 7 into a little gravy 


with Re, „pepper, ſalt, and 
catchup ; boil it up, a a little juice of 
lemon — it toaſted ore fag 2 


1439010! 1 A 12 4 


421 wal dl fried. sd zoo 


SC: ol + 
. 14 


It 2 — 


8 — E Hos o*_ 


WU 


toaſted fippets. 
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fry them a little, ſo as tobe of a light 
brown, drain them; thicken ſome god 
gravy with ſome flower mixed very ſmooth 
in it; a little catchup and lemon juice; 
when it has boiled a minute or two put in 
the veal; juſt let it heat; if it is long over 
the fire it will be hard. The veal ſhould 
be under done to "_O bn Wn: way, ori 
ene F 2 1 72 


WM. - * E 1 2 221 
1411 


N Ae 51 — and _ 4 
err; * into little ſquare its! flower it; 
it into a little boiled gravy, wich 4 ve "I; 
ittle cream, a bit of butter, e ſalt, 55 
meg, and grated lemon peel; ſet it boil ups 


7 cutlett. N 


cut part of the neck into eutlets, chorten 
them, fry them à nice brown; ſtew. them 
in ſome good gravy till. tender, with a little 
flower mixed mooth. ; in it; then add catoh- 
up, chyan, ſalt, a few truffles and morells; 
pickled muſhrooms. Ion may add. forced- 
meat balls. A 3; d\ol 

Or, 

Take ſome cutlets gad the fillet, 
eur them in middling Pieces, "rub. 
with egg, ' ſtrew "over them erumbs Te 
bread, parſley-chopped, grated lemon-peel , 
pepper, ſalt, and nutmeg; fry or broil them; 


pour 
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Pour over them white fauce, or melted but. 
ter n a ere and vor muſk 


4% 484.0 | Feel cole. . 

5 "Ci tas about five inches lang not f 
r not too thin; rub them with 
and ſtrew on the above ingredients; Ny: 
them before the fire in a diſh or Dutch 
oven, baſte them, when a nice brown tum 
them; thicken: ſome, rich gravy with a lit- 
tle flower; add catchup, chyan, muſhroom; 
and hard yolks. of eggs; boil tle: —_ 
pour it over tlienn. 


” yi} 


> wnS 4 3 


Scotch Oe. 2 | 


Cut them from the og z fy them 1 
00 6 05 but not too Ben ; take ſome 
| ravy, thicken it with a little flower, 
it up ſome few minutes; add chyan, 
Fete morells, ſalt, muſhrooms 
1 Ferre. grated lemon peel; fimmer this u up; 
uſt. 4 th the collops throug h; add hat 
came from them, but 0 not let t 5 

bDoil or they will be hard, which is a 
| bal; add forced- meat balls, hard yolks oy 
eggs; lay round little flices of bacon notched 
aud toaſted; erg lemon. e N 


DSS JK) itt atd 4 +4 
Q . * N 


Scotch 


2 


— 
* 


— 


. 
8 * * 


— — = 0 RN *© 


—_— _ = Rv 


ey e ASSIST 


but. ent nee t «ot WII 5 4. , \ 


1uſhe th wes © | ** Sceteb collops dure. r 


Put a lump of butter into a iewih 
ſet it at a diſtance over a gentle fre x 3 
when the butter is juſt melted lay in the 
collops, keep turning them till there 
pears a thickiſh gravy; put this into an 
earthen pan, put mote butter and more 
collops in the fame” manner till all are 
done; then pour the gravy from them into a 
ſtew-pat with a little cream mixed with a 
little flower, white pepper, ſalt, lemon juice. 
or pickled muſhrooms, a few oyſters; ; boil 
this up, put in the collops, heat them 


through. You may add fotced-ineat | balls - 
boiled. h 


Rolled * 


Bone the thin end of a breaſt of, Hep 
ſtrew over it a good deal of parlley, "ſome 
ſweet herbs, PEP pper and falt to make t 
ſavoury, . a little nutmeg, grated. . 
and ſome ſweet herbs; roll it 7 Ry oe 
it up, put it into a lle w- pan that 
juſt hold it, e the bones 908, Water 15 


cover it, SW. ir Ne bit ,of 
lemon peel, an onion, a little Galt; N 


it till tender: it will keep a week i in cold 
weather; it may be eat co old, but 18 better 
cut in llices dipped in egg, "than i in bread 
Icotch 8 
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crumbs, and fried; thicken ſome of the 
liquor with a little flower; add. pickled 
muſhrooms, a little cream, catchup, and 
a few morells, pepper and ſalt; pour the 
ſauce in the diſh, lay in the veal ; five 
ſlices make a pretty diſh. 1 


Sbouller of veal rolled, ſtewed in a 
| braiſe. e 


Bone it; ſpread it as broad as you can; 
ſpread over it ſome forced- meat; lay on 
that at little diſtances, long ſlips of ham 
and bacon; place in the intervals firſt an- 
chovy, then capers, then onion, muſh- 

rooms, parſley, hard yolks of eggs, and ſo 
on, all chopped ; then lay over them what 
forced-meat is left; roll it up very tight, 
bind it with tape, or in a cloth: put into 
a ſtew-pan ſome flices of bacon, beef 
and onion, then the rolled veal, carrot, 
fweet herbs, pepper and falt, then more 
flices of beef and bacon, with what hot wa- 
ter you think ſufficient ; ſtew it till tender, 
take it out, wipe it very clean, ſtrain the 
liquor througy a piece of dimity; take 
what you want of it with a ladle full of 
cullis ; thicken the ſauce, make it palata- 
ble; add juice of orange or lemon; ſerve 
it hot for a firſt courſe : or when cold flice 
it; ſtrain the liquor as before directed, 
| | which 
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which will Jelly 5 mm ſome: of =fopabehe. 


feed veal b ee dag 
$3 11 DITA nord (ti a 
* gl Veal olives. ; 30; Antag 


931 tt It 24% 5 

Cut chat 3 * * * fillet, if it is 
large, one ſlice will make three ulives ; rub 
over them yolk of egg, ſtre on hread 
crumbs, mixed with parſley chopped, lemon 
peel grated, pepper, ſalt, and nutmeg; lay 
on every piece a thin ſlice of bacon; not too 
fat, roll them up tight, ſkewer them with 
ſmall ſkewers, rub the outſide with egg, roll 
them in bread crumbs, &c. lay them in the 


Dutch oven, let them do without. burnihg ; 


they take a good deal of time as they are 
thick. Pour the following ſauce into the diſh; 
take a pint of good gravy; thicken- it with 
flower ; add 83 chyan, pickled muſh- 


rooms, boil this up a fem minutes ; forced 
meat balls may be added, | © Ub: 


Knuckle of veal "fuffed 15 2 


Cut it "large; ard the per ſide 
bacon make a ſtuffing w bread: erumbs; 


ſüet Me. ed, and 6yſters, 52 5 5 
lee N grated, pp fat, nutmeg, 


chopped, 


and volk of 88g ſtuff it, and ſkewer the 
ſtuffing well in; put it into 4 ſtew p pan with 


as much water as will cover it; * it till 
P tender; 


— — —— — — — _- 
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tl — 3 and lemon juice; 
ſerve it in a deep diſh ; the _— may be 
omitted. 

If you ferve it 3 dich, do not 
ſend it to table in a deep diſh; but a little 
fauce 1 in the diſh, and ſome in Goats. pn 


rer of deal 40 with bal. or cut 
 @fparagus. - 228671 


cut it into pieces about three inches in 
te, fry it nicely; mix a little flower with 
ſome: beef broth, an Onion, two or three 
cloves ; ſtew this ſome time, ſtrain it; add 
three pints, or two quarts of peaſe, or ſome 
heads of aſparagus, cut like peaſe; put in 
the meat, let ne add Pepper and 
ſalt. 


Filler of veal ſtewed. 


8 Stuff it, half bake it with a little water in 
tlie diſh, ſtew it with the liquor, and ſome 
good gravy, a little madeira ; when enough 


2, thicken it with a little flower ; add catchup, 


ch yan, a httle falt, juice of orange | or 


denen, baikie up. 
2 Nik 


but: 
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Neck of veal ftewed with celery. 55 


Take the. beſt end of the neck, put it into 
a ſtew-pan with ſome beef broth, or boiling 
water, ſome ſalt, a few pepper corns and 
cloves tied in a bit of muſlin, an onion, a 
piece of lemon peel; ſtew this till tender; 
take out the ſpice * { ics put in a little 
cream and er mixed, ſome celery any 
boiled and cut into lengths; i boil it TY 


4 Fagout of a breaſt of veal. 


Half dak the beſt end of it, foes it, 
ſtew it gently with three pints of good gravy, 
an onion, à few cloves and black pepper 
corns, a bit of lemon peel; turn it w! aft 
ſewing ; when very tender ſtrain the ſauce ; 
if not thick enough mix a little more flower 
ſmooth ; add catchup, chyan, truffles, mo- 
rells, pickled muſhrooms ; boil it up, hard 
yolks of eggs. 


4 bee. . o fl. 


Lard BY and do it as : the breaſt only allow 
more time, as it is longer doing. 


P 2 5 Neck 


* 
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Nec of veal à la braixe. 


Cut the end bones from the beſt end, 
lard it with bacon rolled in parſley chopped, 
pepper, ſalt, and nutmeg, put it into a ſtew 

„cover it with water; put in the crag 
end with a little lean bazon. or a bit of ham, 
an onion, two carrots, ſome eſchalot, a head 
or two of celery, a little madeira ; let this 
ſtew gently for two hours, or till tender; ; 
ſtrain the liquor, mix a little ſmooth with 
ſome flower; ſtir it in a ſtew pan till it be- 

comes brown, lay in the veal, the upward 
fide to the bottom of the pan; let it do afew 
minutes till it is coloured, lay it in the diſh, 
ſtir in ſome more liquor, boil it up; ſqueeze 
in orange or lemon juice. 


SV IET-BREA PDS. 
Eweet-breads 9 


Parboil them, roaſt them hung 1 in a Dutch 


oven, garniſh with lemon; ; Pour « over melted 


1: 1 u 
butter. rf 


& +432. 4 


Swweet- 


ch 
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| Sweet-breads fricaſeed brown. 


Scald two or three, ſlice them, dip them 
in yolk of egg mixed with pepper, falt, 
nutmeg, alittle flower; fry them a nice brown; 
thicken a little good gravy with ſome flower, 
boil it well; add chyan, catchup, or muſh- 
room powder, a little juice of lemon; ſtew 
the ſweet-breads in this a few minutes ; 
garniſh with lemon. | 


Sweet-breads fricaſeed white, 


Scald and flice them as before; thicken 
ſome veal gravy with a bit of butter mixed 
with flower, a little cream, ſome grated 
lemon peel, and nutmeg, white pepper, 
ſalt, a little muſhroom powder and liquor, 
or catchup; ſtew this a little, put in the 
ſweet-breads, fimmer them, ſhaking the. 


pan; ſqueeze in a little lemon juice. 


A ragout of fweet-breads. 


Parboil them, rub them with yolk of egg, 
ſtrew on bread crumbs, lemon peel, nutmeg, 
pepper and falt; roaſt them in a Dutch oven, 
thicken ſome good gravy with a little flower ; 
add catehap, chyan, a little juice of lemon; 
boil this up, pour it to the ſweet- reads; 
you may add artichoke bottoms cut into 

3 quarters 3 
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quarters; cut lemon or orange peel like 


| itraws , for garniſh. 
Sweer-breads forced. 


Do two as for a ragout; put forced” meat 
in a caul in the ſhape of a ſweet-bread ; roaſt 
that in a Dutch oven ; thicken a little 
gravy with flower; MY catchup, a little 
grated lemon peel, pepper, falt, and nutmeg ; 
boil it up, a few pickled muſhrooms, or 
lemon juice. Lay the forced meat in the 
middle; the ſweet - breads at the ends. 


8 weet-breads larded. 


Parboil two or three 8 when 
cold lard them down the middle with little 
bits of bacon; on each fide with bits of 
lemon peel; on each ſide that with a little 


pickled cucumber cut very ſmall; ſtew them 


gently in cullis or rich gravy, thickened with 
a little flower; add, muſhroom powder; 
chyan and falt, if neceſſary; v a little lemon 
vues. Garniſh with pickles. 


; Swocet-breads aud palates gase. 


Phys a fwect-bread | or two ; "ew "thro 
or three palates till very tender; b bhanch them, 
cut them in pieces, and ſlice the ſweet®bread; 
dip theſe in egg, ex over them 9 

rea 


5 


like 
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| bread crumbs, ſeaſoned with pepper, ſalt, 


nutmeg, and pounded cloves; fry and drain 
them; thicken ſome good gravy with a little 
flower ; add catchup, chyan, ſalt if neceſſary; 
ſtew them in this about a quarter of an 
hour; a few pickled muſhrooms, or lemon 


ih ; fied may add lamb Rac parboiled 


O. ö | 6 dare 2 : - 
Palates 4 very well alone, dreſſed as 
above; or with the ſweet⸗ bread roaſted and 


put in the Lug of La diſh. 


Palates feel 


Clean four or five palates, put them into 
an earthen pan with Water to cover them; 5 
tie them down, bake them, (ar you may 
boil thew) when tender peel them ; cut them 
into pieces, flower chem; put. them Into 
ſome goo gravy, with an onion, a little 
pounded cloves, a piece of lemon, pegl, fome 
catchup ; ſtew them half an hour; take out 
the peel and onion; add ſome morells, 
forced megt balls and lemon juice, and if 
you have them, artichoke bottoms, boiled 


and nee Nee with lemo mon Liced, 


1="#7t & archi 
or the 0 e fe 8 
Peel ut lik W . 12578 Fe 58 
_— $13} 2539: ;! Wide 55 wn, fik malt 155 


13 4 389 Ml BE EF. 


V 
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. 
| Beef haſhed. 


Boil a little beer and water, with an ef. 
chalot, two or three cloves, a bit of lemon- 
peel ; ſtrain it, cut the beef thin, flower it; 
add pepper, falt, a little catchup, and garlic 
vinegar.; ſimmer theſe together, ſhaking 
the pan round; let it juſt boil ; add what 
gravy may have run from the meat. Gar- 


niſh with pickles and toaſted bread, 
Beef a-la-made. 


i 


; 


Sina 


Cut ſome of the buttock of beef in pieces, 
lard them, fry them, put to them ſome beef 
broth, a bunch of ſweet herbs, an onion, a 


few pepper-corns and cloyes ; ſtew this pent- 


1 till tender, covered cloſe; ſcum the 
t ; add a few freſh muſhrooms. "1 


N. B. You ut water inſtcad of 
broth, 1 inc Pl 7 0 


2 . 
F 1 , 
#1; ? 1 


155 kn 27 be 1 em 


Bone it, lard it with bacon, 20 4 ww 


his with bread crumbs, parſley and feet 
herbs chopped, a little eſchalot, nutmeg, 


Y, 1 7 | 75 (7 pepper; 


be e „ . oo 0 thy 


n tad + wk ee 


of eggs. 
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pepper, falt, lemon peel grated, ſuet chop- 


ped, and yolk of egg; ſtuff the part where 
the bone came out, and here and there in 
the lean ; ſkewer it and bind it with a tape ; 
bake it, or ſtew it with a pint of red wine, a 
quart of water; take out the meat, ſcum the 
wt thicken it with a little flower; add 

morells, pickled muſhrooms, or lemon 
juice. It eats very well cold; or may be 
cut in ſlices, fried, toſſed up in ſome of the 
ſauce (thickened with flower) with oyſters 
and catchup. Xs | 


a 4 ragout of a rump of beef. 


Cut the meat from the bone, flower, and 
fry it; pour over it à little boiling water, 
about a pint of ſmall beer-; add a carrot or 
two, an onion ſtuck with cloves, ſome pep- 
per-corns, falt, a piece of lemon peel, a 


bunch of ſweet herbs; let this ſtew an hour, 


then add ſome good gravy; when the meat is 


tender take it out, ſtrain the ſauce, thicken 
it with a little flower ; add a little celery 


ready boiled, a little catchup ; put in the 
meat; juſt immer it up. Or the celery may 
be omitted, and the ragout enriched by add- 
ing muſhrooms. freſh or pickled; artichoke 
toms boiled and quartered, and hard yolks 


N. B. 


% 


% 
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N. B. A piece of flank, or any piece that 
yo; can cut tres from i * V er 
it the TR 


Barf reainblend... 


Cut a ſmall rump of beef very neatly, fo 
as to. lay flat in the diſh ; let i it hang accord- 
ing as the weather will permit-; bind it about 
with a fillet, put it into a pot with. water to 
cover it well, about a pint of Madeira, an 
onion ſtuck with cloves, a piece of lemon 
peel, a bunch of ſweet herbs, ſome pepper- 
corns ; let it ſtew gently for as long a time 
as it, will hang together ; take out. the beef, 
ſcum the ſauce very clean, firſt ſtrained; 
have ſome carrots, firſt half boiled, and cut 
in ſlips an inch long, then ſtewed in about a 
pint of cullis, with ſmall onions or eſchalot 
minced, chopped parſley, and a little tara- 
gon; add to this as much of the liquor the 
beef was ſtewed in as will make fauce 
enough; more wine if neceſlary, a little 
juice of lemon; wipe the meat, take off the 
tape, pour the ſauce over it when it has boiled 

a minute or two. If you mean it for a 
fide diſh cut the meat to -a proportionate 
fize. TAS 08 


B 1 8 3 


. => 
22 


N Reaks from the e cump hols 6 an inch 
a thick, 
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thick, about fix" inches Tong, and four or five 
broad, beat them a lietle” "rubs them over 
with yolk of egg, ſtrew on bread' crumbs, 


arſley chopped, lemon peel ſhred, pepper, 


10 ſalt, chopped fuet or marrow, grated 


nutmeg 3;' roll them up tight, ſkewer” them, 


fry or rown them in a Dutch oven] ſtew 
them in ſome beef broth or gravy, till ten- 
der, thicken the gravy with 2 little flower; 
add catchup, a httle lemon juice.” To en- 
rich them add pickled muſhrooms, Hare 
yolks of eggs, and forced-meat balls. 


Beef freaks fried. 


'Ploger and falt ſome Lee ſteaks, ſtew 
them with ſome water, laſs of Madeira, 
2 bundle of herbs, an anchovy or two, an 
onion, a piece of lemon peel, two or three 
cloves; cover them cloſe ; when tender take 


them out; flower them pretty well, fry them, 


pour off the fat, brig the liquor that the 
were ſtewed * ut it to the ſteaks wi 
catchup or ue Dowder. Files, Ti 
THY and their liquor, lemon Julce; ; 


nt 


er this 1 up; garniſh v with pickles. 


6.3 INN)» Hi | 


Beg fleaks ferwed, 
Cut three pound of ſteaks from the leg of 
mutton- piece of beef, beat them, put them 
into 


* 


2 
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into a ſtew-pan with a pint of water; the 
ſame of ſmallbeer if not bitter, if it be, 
put leſs beer and more water, ſix cloves, a 
arge onion, a bunch of ſweet herbs, a car. 
rot, a turnip, pepper, and ſalt; ſtew this 

5 gently (cloſe coyered) four or five hours, 

take care the meat does not go to rags 

b doing too faſt; take up the meat, ſtrain 
the ſauce over it; have ike cut, into balls, 
and carrots cut in any ſhape and boiled, 
which lay on the meat. Ir is a very N good 
and cheyp diſh. 2 | 


A leg of beef OW or baked, 


Cut it to pieces, put to it a bundle of 
ſweet herbs, two large onions, ſix or eight 
cloves, a carrot or two, a turnip, a head of 
celery, ſome black pepper, a quart of beer, 
and water enough to cover the meat; ſet 
this into an oven with the bread, or ſtew 
it in an earthen veſſe] fix or ſeven hours; 
take out the meat, ſcum the liquor; put to it 
celery ready boiled and cut into pieces, 
carrot cut to pieces and boiled, and turnips 
in balls; a little chyan. Or thicken ſome of 
the liquor with flower, boil it up a few 
minutes, (a little red wine, not much ʒ) pick 
out ifs finews and as much of the meat 


as , 
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45 you want, put it into the ſauce, "ſerve: 
bo be cr 1c * * 


. % 


Ox cheek. | 
Piel it in the ſame manner; take care to 
_— OT 3 | 
* 1 7 | 


MUT TT OW 


© Mutton baſhed. * 

Put an onion into ſome gravy, with ſome 
pepper and falt, a little catchap or walnut 
pickle; thicken this a little with ſome 


flower, bail it a few minutes; take out the 


onion, put in the mutton cut thin, and 
any gravy that may have run from it, a 
little garlic vinegar ; Juſt ſimmer it up, 
ſhaking it till thoroughly hot, - but do not 
let it boil, for that makes all 'haſhes 
hard : garniſh with pickles. If you have 
no grayy boil the mutton bones, with an 
onion, a clove or two, a bit of lemon 
peel, a bunch of ſweet en a few pep- 
pa 3 ſtrain it. 


f „Noe 
„ 


e 


22 f. mutton. Lahe 0 = 


Gur th blade bone niceky off abet; 
3 
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pepper, alt, and broil it brown; cut the 
remainder or ſome of the meat in ſlices, 
thicken ſome good gravy or beef broth; 
add eſchalot chopped, catchup, chyan, wal- 
nut pickle, boil theſe together; put in 
the ſliced meat, ſhake it up till hot through ; 
lays the blade bone on the haſh ; garniſh 
with pickles. | 

[Shoulder of mutton rolled. See ſhoulder 


of . * 
4 ragout of a leg of mutton. 
Let a ſmall leg of mutton hang as long as 


it will keep; cut thin collops from it the 
long way, pick out the ſinews, ſeaſon the 
meat with pepper and ſalt ; ſtrew over two 
or three eſchalots chopped, and a little parſ- 
ley, flower it, put it into a ſtew- pan with 
a bit of butter; ſtir them till near done; 
put to them half a pint or more of cullis or 
good (gravy, chyan if neceſſary, a. little 
catchup or muſhroom. powder, more. flower 
if the ſauce is not thick enough; ſimmer 
the meat a few minutes, ſerve it direQly 
or it will grow hard; garniſh with pickles. 


Toin of mutton forced. 


Bone it, make a ſtuffing with bread 
crumbs, parſley chopped and ſweet 2 
eg grat 


98" 


grated lemon peel, 
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nutmeg, pepper, ſalt, 
ſuet chopped or butter, yolk of egg; put 
this where the bones were taken out, ſew 


it up, roaſt 1 it ; good rep in the _ 


"I 


$334 


deen, barrie A TY 


f + TEAS 


GU > pa of mutton into „ Mort ſteales, ct 


a loin ; fry them, flower them, put them 


into a ſtew- pan, with a quart or 3 
of beef broth, a carrot fliced, a turnip, an 
onion ſtuck with cloves, a few — 
ſome ſalt; let them ſtew till tender; t 


Will take three hours, as they ſhould 
gently 5 take out the mutton, ſtrain the 


ſauce, put to it carrots, eut in wheels as 
any ſhape, turnips in balls, and celery cu 

to pieces, all. boiled ready; fimmer W a 
minute or two in the ſauce, lay the mutton 
in the diſh, pour the ſauce, over. If you 
cannot ſerve it immediately, put the mutton 
into the ſauce to keep hot. 


Breaſt of mutton grilled. 


| Half boil it, ſcore it, pepper wa falt 
it well, cub it with yolk of egg, ſtrew on 
bread crumbs and chopped parſley ; broil 
it or roaſt it in a Dutch oven; ſerve it with 
Caper fauce. 


Main- 
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Maintenons of mutton. x 5 A 


Cut ſome ſhort + ſteaks from a neck of 
mutton, make a forced meat with crumbs 
of. bread, a little ſuet chopped, or a bit of 
butter, lemon peel grated, ſhred parlley 
pepper, ſalt, and nutmeg, yolk o 3 
pepper and falt the . ſteaks, lay on - 
forced meat; butter ſome half ſheets of 
writing paper, in each wrap up a ſteak, 
twiſting the paper neatly ; fry them or do 
them in a Dutch oven; ſerve them in the 
paper, a little gravy in the diſh, ſome in a 
boat ; -garniſh with pickles. 


Graſs lamb fleaks 


May be done in the ſame manner. 


Or, 


Pepper and falt them, fry them, when 
enough lay them in a diſh,. pour out the 
butter, ſhake a little flower into the pan, 
pour in a little beef broth, a little catchup 
and'walnut pickle ; boil this up; ſtirring it; 
put in the ſteaks, give them a ſhake round. 


VENI- 
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VENISON. 
To dreſs a breaſt of. 


Roaſt it or fry it, put ſome gravy into a 
ſtew-pan, with a little flower, red wine, 
and currant jelly; a little lemon juice; boil 
this together: put in the veniſon; juſt let it 
heat without boiling. 


HOUSE LAM B. 
Houſe lamb ſteaks fricaſeed white. 


Fry them in batter a great diſtance from 
the fire, and very pale, drain them; put 
ſome veal gravy, a little cream mixed with 
ſome flower, a little pounded mace, white 
pepper, ſalt, a piece of lemon peel, ſhred 
parſley, and muſhroom powder, into a ſtew- 
pan, boil it together ; lay in the ſteaks, ſhake 
them round till hot through; a little 
juice of lemon, or you may add pickled 
muſhrooms. 


Houſe lamb fleaks fricaſeed brown. 


Seaſon them with pepper, ſalt, nutmeg, 


. 


* 


; 
' 
; 
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erated lemon peel, and parſley chopped (but 
dip them firſtin egg;) fry themquick; thicken 
ſome good gravy ; add a very little red wine, 
catchup, and ſome oyſters, boil theſe toge- 
ther ; put in the ſteaks, juſt heat them : you 
may add palates ſtewed tender, forced-meat 
balls, and hard eggs. 

N. B. It is a very good diſh, and conve- 
nient when poultry is dear. 


Lamb ſtones fricaſeed. 


They may be either houſe or graſs lamb, 
Skin, them, dip them in yolk of egg and 
flower, fry them; thicken ſome veal gray 
with flower, a little cream, muſhroom pow- 
der, falt, grated nutmeg, white pepper, 
grated lemon peel, boil this up ; put in the 
lamb ſtones, heat them through; add 
forced-meat balls, and pickled muſhrooms, 
or lemon juice. 


79 


but 
ken 
Ine, 
ge- 
you 
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Ve- 


79 
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„ 


Ti dreſs the hearts and feet, &c. of 


butchers meat. 
Beef. heart. 


I X bread crumbs, chopped ſuet, or 
a bit of butter, parſley chopped, 
ſweet marjoram, lemon peel grated, pepper, 
falt, and nutmeg, with yolk of egg; ſtaff the 
heart and bake it, or roaſt it with a poor 
man's jack, Serve with gravy, a little red 
wine 1n it, melted butter, and currant jelly 
in boats. | | 


Calf's heart. 


Stuff it as the other, roaſt it on a poor 


man's jack : gravy and melted butter. 
Lamb's fry. 


Dry the bits well, ſkin - and ſplit the 
ſtones, duſt them with flower ; fry them in 
lard, pour over them melted butter ; lay 
round the diſh a good deal of parſley 
criſped. r 

16 Q 2 Calf s 
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Cas feet fricaſeed. 


Boil them till tender ; take out the bones, 
cut the meat to pieces, flower and fry it; 
take half a pint of good gravy, thicken it 
with a little flower ; put to it chyan, catch- 
up, and pickled muſhrooms, boil it up; 
put in the feet, ſimmer them a little; you 

may add hard 1 of eggs. 


A en of pigs feet and ears. 


Take them out of ſouſe, ſplit the feet, 
dip them in egg, then in bread crumbs and 
chopped parſley; fry them in hog's lard, 
drain them; cut the ears in long narrow 
ſlips, flower them, put them into ſome 
good gravy; add catchup, morells, and 
pickled muſhrooms; ſtew them, pour chem 
into the diſh, lay on the feet. 


Or, 


They are very good dipped in butter and 
fried, eat with melted butter and mul- 
tard. 


Pigs pettitoes, KC. 


Boil the vos; liver, and lights a few 
2 minutes, 


nd 


me 


em 


and 


wl- 


few 
Ites, 
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minutes, (let the feet do till tender ;) ſhred 
them, take a little of the liquor they were 
boiled in, ſome pepper, falt, and nutmeg, 
a little grated lemon peel; ſtir in the mince 
with a bit of butter and flower, give it a 
boil up: ſerve it with the feet ſplit and 
laid on the top, and toaſted ſippets. 


Tripe. 


Boil Is with a few ſmall onions ; ; 3 it 
in the liquor; melted butter in a boat. —Or 
dip it in batter and fry it. 


Tripe fricaſeed. 


Let it be very white, cut it into- ſlips, 
put it into ſome boiled gravy with a little 
cream, and a bit of butter mixed with flower, 
ſtir it till the butter is melted; add a little 
white wine, lemon ' peel grated, chopped 
parſley, pepper, and ſalt, pickled muſhrooms 
or lemon juice, ſhake all together; ſtew it 
up a little. | | 
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To dreſs eggs, &c. &c. 


N, a common way, boil them.—Or poach 
them, and ſerve them on a buttered 
toaſt, or on ſtewed ſpinach or ſorrel. 


Or, with ſauſages. 

Fry ſome ſauſages, and after them a lice 
of bread; lay the ſauſages on it, with a 
poached egg between each link: if you 
think the toaſt too ſtrong fried, butter it a 
little. | 7 

Or, with artichoke bottoms. 


Boil the bottoms ; lay a hard yolk of egg 
in each bottom; melted butter poured over. 


Buttered eggs, 


Take yolks and whites, ſet them over the 


fire with a bit of butter, a little pepper and 
ſalt, ſtir them a minute or two; when they 
4 3 grow 


A WS” % « = 


— —— t, 
1 — 22 
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grow thickiſh, and a little: turned in ſmall 
Jumps, pour them on a buttered toaſt, 


Eggs fricaſted. 


Boil them pretty hard, flice them ; take 

a little veal gravy, a little cream and flower, 

a bit of butter, nutmeg, ſalt, pepper, and 

ach chopped parſley ; boil this up; a few pickled 


Ted muſhrooms ; pour it over the eggs; a hard 
yolk laid in the middle of the diſh, toaſted 
ſippets. 

A ragout of eggs. 


Boil ten or twelve eggs hard; put them 
into cold water, let them lie a little, they 
peel the better; ſhell them carefully, cut 
the whites lengthways with a ſmall knife, 
ſo that they may be neatly halved, the yolks 
left whole; cut a few truffles and morells 
in pieces, boil them in a few ſpoonfuls of 
water; take a little of this liquor, ſame _ 
gravy, chopped parſley, pepper, ſalt, and 
nutmeg, alittle — — — ſmall pickled 

muſhrooms; thicken * ſauce with a little 
flower; boil it up with the chopped truffles 
and morells; fill . whites of 1 — eggs with 
crumbs of bread criſped, heap them high; 
lay the yolks between, pour over the ſauce. 


Q4 it 
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If you have no gravy, they will do with» 
out, | 


Fried eggs. 


Boil ſome eggs hard, ſlice them, fry them 
uick in butter; take them out with a ſlice, 
lay them before the fire, pour the fat out of 
the pan, ſhake in ſome flower; young 
onions, or eſchalot chopped, a little beef 
broth, pepper, ſalt, grated nutmeg, and a 
little lemon peel; boil this up; if not thick 
enough ſtir in a bit of butter mixed with 
flower; pour the ſauce over the eggs. 


Eggs with cucumbers. 


Peel ſome cucumbers ; cut them in half, 
take out the ſeeds, flice them and ſore 


' onion, ſteep them in ſalt and vinegar an 


hour, dry and fry them; when a little 
brown flower them ; put to them ſome good 
gravy, let them ſtew; the ſauce muſt not 
be thin; if not tart enough add a little lemon 
- Juice, and pepper and falt if wanted ; poach 


or fry ſome eggs, then cut the whites neatly 


round, ſerve them on the cucumbers. 
N. B. You may ſerve eggs in the fame 
manner, with ſtewed celery, peaſe, lettuce, 
aſparagus, 


h- 
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aſparagus, endive, or any roots you like. 


Or with a ragout of. muſhrooms. 
Eggs fricaſeed 2075 onions and muſhrooms. 


Boil them hard ; take the yolks out whole, 
cut the whites in ſlips, and ſome onion and 
muſhrooms, fry the onion and muſhrooms ; 
throw in the whites, turn them about a little, 
if any fat pour it off; flower the onion, &c. 
Put to it a little good grayy, boil this up; 
add pepper and ſalt, and the yolks, 


An amlet. ITY 
Beat ſix eggs with a little flower; put a 


quarter of a pound of butter into a frying 
pan, when the butter is hot pour in the eggs ; 


ſtrew on parſley and chives chopped, pepper, 


ſalt, and nutmeg ; fry it brown on the under 
fide; do not turn it, but brown the upper 
fide with 4 ſalamander. 


An amlet of aſparagus. © 


Beat fix or eight eggs with ſome cream, 
cut the green heads of aſparagus about the 


hze, of peaſe, firſt boiled; mix them with 


the eggs, ſome pepper and ſalt; fry this in 
batter, either the fize of the pan, or the ſize 
of fritters, 2 


A rama- 


| 


p * 
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Beat a quarter of a pound of Glouceſter, 
the fame of Cheſhire cheeſe; then put to it 
two ounces of butter, half the crumb of 2 
penny loaf, ſoaked in cream, four eggs, but 
one white; put it into a china diſh, bake it 
a quarter of an hour, in a moderate oven. 


Macaroni 7 


Boil two ounces of macaroni in one pint 
and a half of water, till it comes almoſt to 
a paſte ; drain it well, put to it a little cream, 
fix ounces of good old Cheſhire cheek 
ſcraped, a lump of butter about double the 
ſize of a walnut, rolled in a little flower; 
ſtew this five minutes, ſerve it in a ſilver or 


pewter diſh: brown it with a ſalamander. 
| Salmagundi. N 


Chop ſeparately the white part of a roaſted 
chicken, or ſome roaſted veal, the yolks of 
four or five eggs boiled hard, the whites of 
the ſame, a large handful of parſley, a 
Britiſh herring, or half a dozen anchovies, 
ſome beet root, ſome red cabbage ; put 2 
ſaucer or a china baſon into a round diſh, 
or a ſmaller diſh into a long one, bottom 
DIAM: __ upwards; 
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upwards ; lay all theſe ingredients in rows, 
according to your taſte, making them broad 
at bottom, and ending in a point at the top; 
or you may lay them round in rows; ſpun 
butter at the top; or butter worked inte 
what form you like, pickles round; a little 


chopped onion or eſchalot. 


| Spun butter. 


Rub ſome butter through a fieve into a 
diſh, till it is as high as you like. 


Sandwich s. 


Put ſome very thin ſlices of beef between 
thin ſlices of bread and butter; cut the ends 
off neatly, Tay them in a diſh; veal and 
ham cut thin may be ſerved in the ſame 
manner. | 22091 23 8 
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Various things in ſavoury jelly. 
To make the jelly. 

OIL either AR or four calf's feet, accord- 

ing to the quantity you want, with ifin- 


glaſs, to make it a ſtiff jelly; one ounce of 
| X picked 
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picked ifinglaſs to two feet is about ſufficient, 
if the iſinglaſs is very good; boil with theſe 2 
piece of lemon peel, an onion, a bunch of 
ſweet ' herbs, ſome pepper corns, a few 
cloves, a bit of mace, nutmeg, and a little 
falt ; when the jelly is enough ſtrain it ; put 
to it juice of lemon, and white wine, to your 
taſte; boil it up, pulp it through a bag till 
fine; you may add the white of an egg be- 
fore you boil it, 


Chicken in jelly. 


Pour ſome jelly into a bowl ; when cold, 
lay in a cold roaſted chicken, breaſt down- 
ward ; fill up the bowl with jelly juſt warm, 
but as little as poſſible, ſo as not to be ſet; 
when quits cold ſet the bowl in warm water 
juſt to looſen the jelly, turn it out ; put the 
chicken into the jelly the day before you 
uſe it, | 


| Pigeons or any fowl or birds 


Are done in the ſame manner; all truſſed 
in their uſual way. 


SMALL 


oo = Q 


+ — 22 — — — — 


[ 1 


fled 
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SMALL IN 
Such as ſnipes or larks, &c. 


Put ſeveral into the jelly in what manner 
you pleaſe, taking care they lie ſeparate. 


Cray fiſh and prawns. 
In the ſame manner. 
Smelts. 


Seaſon them with pepper and falt ; bake 
and drain them ; when cold pour jelly. over 
them; or break the jelly and heap over 


them. 


Teal. 


Cut a piece out of the leg, put it into a 
ſtew pan with as much veal broth as will be 
ſufficient for the jelly when reduced; ſome 
Madeira, an onion, a bunch of ſweet herbs, 
half a lemon, pepper, falt, a little mage, 
and a ſlice or two of boiled ham; let this 
ſtew till the veal is tender; ſtrain the liquor 
through a piece of dimity, the rough fide 
upward, firſt dipped in cold water; then boil 

in 
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in it two ounces of ifinglaſs, and add lemon 
juice, wine, &c. as you may find it 
neceſſary; paſs it through a bag; the ve] 
ſhould be wiped clean before it is cold, and 
may be put into the jelly in the ſame manner 
as a chicken; or lay the veal in a plate, break 
the Jelly a W and heap upon it. 


r cake in jelh, 


Bone the ha pick out the ſinews; add 
an equal quantity of beef, chop theſe and 
pound them; add freſh muſhrooms, eſchalot, 
(and garlic if you like it) ſweet herbs, pep- 
per and falt, two or three eggs; mix theſe 
with bacon and pickled cucumbers cut like 
dice, put it into a mould ſheeted with: ſlices 
of bacon, cover it, bake it in a moderate 
oven ; when cold turn it out : lay over it the 
following jelly—A pound and a half of 
crag of veal, a ſlice of ham, two or three 
cloves, a little nutmeg, ſome ſweet herbs, a 
carrot or two, ſome eſchalot, two bay leaves, 
an ounce of iſinglaſs, with ſome beef broth; 
Kew this till it will jelly, paſs it through a 
fine ſieve, then 1 a bag; add ſome 
lemon juice. 


Partridge in panes. 
Two or three roaſted WIT if under- 


done 


> © #3 ©, 
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done the better; mix it with the crumb of 
a penny loaf, or more, ſoaked well with hot 
gravy, half a pound of -fat bacon ſcraped, 
two artichokes, and a few truffles and 
morells, boiled and chopped, yolks of eggs, 


pepper, -lalt,' nutmeg,” and 15 ated lemon 


peel; put this into moulds in the ſhape of an 
egg, ſheeted with thin ſlices of fat bacon. 
Serve them with jelly between and over 
them. TIE | 


Pouliry, &. dreſſed in various ways. 


Fowl with rice, called a pillaw. 


OIL a pint of rice in as much water 
as will cover it, with black pepper, a 
blade or two. of mace, and half a dozen 


cloves, tied up in a bit of cloth; when the 


rice is tender take out the ſpice; ſtir in a 
piece of butter ; boil a fowl and a piece of 


bacon, lay them in the diſh, cover them 


with the rice; lay round the diſh and upon 
the rice, hard eggs cut in halves and quarters, 


lengthways, and onions, firſt boiled and 
then fried, 


A 


Foul 


— — —— 
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Fowl! a.la. braize, ; 


Truſs it as for boiling, ſeaſon the infide 
with pepper and ſalt, put at the bottom of 
the veſſel a ſlice or two of beef, lay over the 
fowl ſome thin ſlices:of lean bacon, and bits 
of veal, an onion ſtuck with cloves; a bundle 
of ſweet herbs, a carrot, half a lemon, 
pepper and ſalt; ſet this over a flow fire for 
ten minutes, then put to it about three pints 
of warm beef broth or water; heat a glaſs of 
Madeira and pour in, ſtew: this till the fowl 
is tender; ſtrain the gravy through a piece 
of dimity; the rough fide upward, firſt dipped 
in cold water, mix a little flower with it, 
boil it up, pour it over the fowls. Oyſters 
are a great addition. 


Capon forced, with 0 yer fauce. 
43 . . 5 "Is 3 


. Truſs it as for boiling, raiſe the ſkin from 
the breaſt; put under it a little forced meat 
with oyſters in it, and ſome into the body; 
tie up the ends of the fowl, ſtew it with 
ſlices - of beef, and a little bacon over and 
under it, onion and carrot fliced, ſweet 
herbs, lemon peel, ſalt, pepper, cloves, 
ſome beef broth if you have it, if not, hot 
Water when done take ſome of the liquor 
er i 5 


S4. 
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free from fat ; thicken it with a little flower : 
add to it ſome oyſters ready ſcalded in their 
own liquor, a nongy lemon | juice; chyan and 


falt, if wranteds.: 


F wy 1 with a ragont of oyfters. 


Make a forced meat, to which add a 
dozen oyſters, ſtuff the .craw 3 cover the 
breaſt of the fowl with bacon fliced, then a 
ſheet of paper, roaſt it; take ſome cullis or 
good. gravy, put in the oyſters with their 
lquor-ſtrained, a littie muſhroom powder or 
catchup, lemon juice, thicken it with flower; 
add chyan and ſalt if wanted, boil it up: 
when the fowl is done take off the bacon, 
ſerve: the ſauce in the-diſh. You may have 


this _ to "IP Selten chickens.or fowls. 
F PA Based. 


Cut it to pieces, put it into ſome gravy, 
with a little cream, catchup or m 


powder, grated lemon peel, and nutmeg, a 
tew oyſters and their 1 a piece of butter 
mixed with flowrer; keep it till the 
butter is melted; bag fippers i in the diſh. 


5 [Fowl forced. Sec Turkey. 


| 2 j a 
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Chicken 
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cut it the 3 pepper — : falt i, 
broil it; pour over it the white muſhroom 


ſauce, or melted; butter with pickled muſh- 


rooms. % 
4 BE TT 04 en 53910 1 184 

—— beſpe, called leben, Ir 

2 wil ain 40 A, af L470? 1713 4; fra N 


Cotta chicken to pieces, little bong 
and all; F you have no gravy make z 
little with the 1ong'bohes; onion, ſpice, &tc. 
flower the chicken, put it into the gravy, 
with White pepper; falt, nutmeg rated 
lemon peel j let it boi then Rind an egg 
| ad itte littäkbeelp abet it 
off the fire: queeao in;wiittle lemon juice; 
put it into a diſh, lay over it ſome bread 
crumbs; brown them With à ſalamander. 


Chicken pulled. 1 29 

Ae 0 Une COES) oil Witt 
Take a:chiackets that ns [bln roaſted, ot 
boiled, if under done tha better; cut uff the 

legs, and the rump and ſide bones: 

pull. all the white part in little flakes, Wee 
from ſkin, toſs it up in a little cream, 
thickened with a piece of butter mixed with 
flower; ſtir it till the butter is melted, with 
pounded mace, white pepper, and ſalt, 50 
$3: - little 


h 


fa 


te 
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little lemon juice, Put this into a diſh, lay 


the rump on the middle, the r at each 


end, peppered, alted, and broiled. 
Cold chicken fried. 


Quarter ity rub the quarters with yolk of 
egg; ſtrew on bread crumbs, pepper, ſalt, 


nutmeg, grated lemon peel, hape parſley, 
fry them; thicken ſome gravk.. e little 


1 
flower 3 add chyan, muſhrogh er or 


catchup, a little lemon juice ly: it into 
the BY with the chicken, F- ; 


a $940 WJ 45.72 


. ö * ft - - 17 J} j a 

n Obi Lene 2 la Baie. our _ nc 1 * 
Do ü as the fo wi; youmky rich the 
fauce with a Weet⸗ read, OX palate, boiled 
tender and cut to pieces, truffles, morells, 


and artichoke bottoms 18. and quartered. 


0 bickens fricafed ce... 0 

Skin miete cut them to pieces, 459 them 
in Warm water; ſew them in a little water 
with a piece of lettion. peel, alttle white 
wine, an anchovy, an onion, 0 or three 
cloves;/ bunch6f ſweet herbs; «when tender 
take themout, ſtrain the liquor, put averylit- 


tle of it into a quarter of a pint of tek cream, 


8 15 four ounces of butter, a little flower; 
5 R 2 keep 


— 
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butter, ſane pepper and falt, cover them 


4 
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keep it conſtantly ſtirring till the butter is 
melted ; put in the chicken, a little grated 


lemon peel, and pounded mace, a little lemon 4 
juice and muſhroom powder, ſhake all toge- 8 
ther over the fire. You may put in pickled 8 

muſhrooms and e omit the lemon j juice. 

Chicken fricaſeed brown 
MI . 

Skin them cut them to pieces; fry 0 th 
a nice brown, in freſh butter, drain them on a 
a fieve, pour off the butter; put ſome, good th 
vy or beef broth into the pan, firſt ſhaking fa 
in ſome flower, keep it ſturing over the fire; cl 
add catchup, a very little eſchalot chu to 
falt, chyan, and lemon juice, or: pickled in 
muſhrooms z'/ boil theſe up; " "—_— a 
ee ſhake them Found: 3 895 : 
Chickens" in ape ie 0 
Put wr 6 ia livers,” and Elea 7 
into, twp Mall chickens, with à piece of 4 


with fat baton, ing with paper; {pit ten 
on a long ſkewer, i them be 4 ie. oalt 
them, 192 90 7 cond; 08 em“ bp; 10 wi 
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for ſauce, heat it with ſmall green onions 


chopped, or eſchalot, a little taragon and 
green mint, Pepper and AK. 


9 ph chickens.* 


Cut two chickens as for a fricaſee, waſh 
them in two or three waters, put them into 
a ſtew. pan with as much water as will cover 
them, ſprinkle over them a large ſpoonful of 
alt, let them boil till tenderiſh, covered 
cloſe, ſcum them well when they firſt begin 
to boil ; take up the chickens, put the liquor 
into a b put half a pound of butter into 
a pan, brown it a little, put to it two 
cloves of garlic, a large onion ſliced, let 
theſe fry till brown, ſhaking the pan; put 
in the chickens, ſtrew over them two large 
ſpoonfuls of curree powder; cover the pan 
cloſe, let the chickens do till brown, often 
ſhaking the pan; put in the liquor the 
chickens were boiled in, let all Mew till 
they are tender: if acid is agteeable, when 
the chickens are taken off the} 5 ſqueeze in 
the juice of an orange, or a lemon. Put 
half a pound of rice picked, and waſhed in 
falt any r into two quarts of boiling 
water; boil it briſkly for twenty minutes, 
ſtrain it through a cullender, ſhake it into a 
plate, but do not touch it with vour hands 

R 3 nor 
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nor a ſpoon ; ' ſerve it with the curree in a 
ſeparate diſh. 


| Turkey haſhed. 


Mix ſome flower with a piece of butter, 
ſtir it into ſome cream and a little veal gravy, 
till it boils up, cut the turkey in pieces, 
not too ſmall, put it into the ſauce, with 
grated lemon peel, white pepper, and mace 
pounded, a little muſhroom powder, or 
catchup ; ſimmer it up; you may add 
oyſters. & | 


Turkey ſtewed brown. 


Ciurt the turkey up the back, take out the 
entrails, and the bones out of the body, leave 
in the rump, legs, and wing bones; chop 
{ome oyſters, ſome ſuet, marrow, or a piece 
of butter, lemon peel grated, the crumb of 
a French roll ſoaked in cream, pepper, falt, 
nutmeg, parſley chopped, yolks of eggs ; fill 
the turkey with this, ſew it up, lard the breaſt; 
half roaſt it, put it into a veſſel that will juſt 
hold it, with three pints of cullis or good 
gravy,; more if the turkey be large; let it 
ſtew gently an hour and an half, or two 
hours; when tender, thicken the ſauce with 
2 little flower, but firſt ſcum it; add ſome 

| oyſters 


4 


in 2 
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oyſters and their liquor, freſh or. pickled 
muſhrooms, a little chyan, lemon juice if 


neceflary. 
A owl may be ſtewed in the ſame man- 


ncr. 
Turkey forced. 


Make a ſtuffing as above, 10 the ſkin 
from the breaſt, put under it a little of the 
ſtuffing and fill the craw, lay en the breaſt 
thin ſlices of bacon, tie them on, roaſt the 
turkey; take the bacon off, ſerve the tur- 
key with the following ſauce—Thicken ſome 
cullis with flower, boil it with ſome oyſters, 
muſhrooms pickled or freſh ; if the latter, 
lemon juice ; if the firſt, catchup or muſh- 
room powder and liquor ; eſchalot chopped, 
chyan, ſalt, and pounded ſpice if neceſſary; a 
little Madeira, if the cullis requires it; Ae 
care not to break the {kin of the breaſt in 
ſtuffing it. 

Forced fow] is done in the fame man- 
ner. 


7 bud with eld. 


Stuff the turkey as before; (leaving out the 
oyſters,) or with forced meat; boil it till 
near enough, with an onion; a few pepper 
corns, a piece of lemon peel, and a — 


R 4 
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of ſweet herbs in the water; have ſome 


celery cut into lengths, and boiled till near 


enough; put them into ſome. of the Tiquor 
the turkey was boiled in; Jay in the turkey 


breaſt downward ; ſtew it a quarter of an 
hour, or till it 1s done ; but do not over do 
it; take it up, thicken the ſauce with a piece 
of butter rolled in flower, and ſome good 
cream; add os and uon 1 


noh gen hee 55 


Quarter Ke fry them, lower the? pieces, 
put them into ſome good gravy, ſtew them 
till tender; add catchup, pickled muſh- 
rooms, forced-meat balls, and hard yolks of 
eggs. Artichoke bottoms boiled and quar- 


tered, and. e ach if you Sar 
them. 


© flowed. 


Make a ſtuffing 1 with the livers Nabel 
and bruiſed, a piece of butter, a few bread 
crumbs, pepper, ſalt, pounded cloves, parſ- 
ley, and ſweet herbs chopped, yolk of egg 
fill the pigeons, tie them at each end, half 
roaſt or fry them, put them into ſome good 
gravy or beef broth, with an onion ſtuck with 
_—_ a nach a {weet herbs, a flice of le- 


mon; 
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mon; let them ſtew very gently till tender; 
ſtrain the fauce, ſcum off the fat, put to it 
pickled muſhrooms, chyan, forced- meat 


balls fried, and hard yolks of eggs. The 
pigeons may 15 larded. 


. 
Half roaſt or fy the pigeons, ſte them 


in cullis ; when are tender ſcum the 
ſauce, thicken it a Mitie with flower; add a 
little * ped eſchalot, forced- meat balls, 

of ©gg5, chyan, and lemon 


— 


Pigeons baled. 
Seaſon them with pepper and att put a bit 


of butter into each, pour over them the fol- 
lowing batter—Three eggs, two ſpoonfuls 
of flower, half a pint of ms a little 
ſalt. 


[Cold pigeons fried, See Chicken. oF 


[Pigeons with a ragout of oyſters. Sce 
Chicken, omiuttiog the > ſtuffing. I: 


Rabbits collared, with 2 Sauce. 


Bone two or four ſmall rabbits, dane 
the 
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the head entire; make a forced meat with 
bits of the rabbits that come from the 
bones, &c. a little eſchalot, a bit of but- 
ter, a little ſcraped bacoh, pepper, ſalt, 
parſley chopped, grated lemon peel, the 


crumb of a French roll, a little cream, 


yolks of eggs, nutmeg ; lay this over the 
rabbits, roll them up to the head, ſkewer 
them, take care to keep in the forced meat 
at the ends; lay a ſlice or two of beef at 
the bottom of a veſſel of a proper ſize, 
ut in the rabbits, lay over them ſome 
thin ſlices of bacon, not too fat, a bit of 
veal, the rabbit bones, an onion ſtuck with 
cloves, a carrot, a ſlice of lemon, a bundle 
of herbs, ſome pepper corns, a glaſs of 
Madeira, ſome warm water; ſtew them 
gently in this an hour and a half; take 
them up, ſtrain and ſcum the ſauce ; take 
what quantity you think ſufficient, and if 
you have any cullis add a ladle full; eſcha- 
"war taragon, pimpernel, a very little thyme 
and marjoram, a little parſley, a few freſh 
or pickled muſhrooms, all chopped, the 
herbs fine; ſalt, chyan; wipe the rabbits 
clean; pour the ſauce over them, with what 
orange or lemon juice is to your taſte, 


[Rabbits fricaſced white. See Chicken, 
omitting the pickled muſhrooms, ] 


[Rabbits 
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Rabbits fricaſeed brown. See 
Chicken. r Fan 


Rabbits pulled. 


Half boil them, with an onion, a few 
pepper corns, a bunch of ſweet herbs, a 
piece of lemon peel; pull the fleſh into 
flakes; put to it a little of the liquor, a 
piece of butter mixed with flower, pep- 
er, falt, nutmeg, chopped parſley, x 
5 boiled and bruiſed; boil this up ſhaking 
it round. A 


To marinade a gogſe. 


Cut it up the back, bone it; make a ſtuf- 
fing with a few ſage leaves, an onion or 
two, two apples, bread crumbs, pepper, ſalt, 
lemon peel, nutmeg, yolk of egg ; ſtuff it, 
{ew up the back, half roaſt it, or fry it; 
ſtew it with good gravy, cloſe covered, till 
tender, put in a little red wine, ſtrain and 
ſcum the ſauce ; add chyan, catchup, a lit- 


tle flower, ſalt if neceſſary, lemon juice 


a little; boil this up a minute or two, pour 
it over the gooſe. lan | 


 Giblets. 


Scald and clean them very well, cut 2 
c 
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the bill, divide the head, ſkin the feet, ſtew 
them with water enough for ſauce ; a ſprig 
of thyme, black pepper corns, an onion ; 
let them do till very tender, ft:ain the 
ſauce ; add a little catchup, and flower if 
the ſauce is not thick enough ; lay fippets 
toaſted round the diſh. 


Duck baſhed. 


When cut to pieces flower it ; put into 
a ſtew-pan ſome gravy, a little red wine, 
eſchalot chopped, ſalt and pepper, a piece 
of lemon; boil this, put in the duck, tos 
it up, take out the lemon. Toaſted fip- 


pets. 


Vou may lard it or not; half roaſt it, put 
it into a ſtew- pan, with a pint or more of 
good gravy, a quarter of a pint of red wine, 
onion chopped ſmall or eſchalot, a piece of 
lemon peel, chyan and falt ; ſtew this gent- 
ly, cloſe covered, till tender ; take out the 
duck, ſcum the ſauce, boil it up quick, pour 


it over the duck. You may add truffles and 


morells, 


Duck 
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Duck fewed with 6 


Half roaſt it and ſtew it as before, have 
ſome cucumbers and onion ſliced, fried and 
drained very dry, put them to _ _— 
ſtew all together. | 


Duck fewed with 290. 


Half roaſt it, put it into fame good gravy, 
with a little mint, and three or four ſage 
leaves chopped; ſtew this half an hour, 
thicken the gravy with a little flower; throw | 
in half a pint of green peaſe e. or 338 
clery, then omit the mint. 


Duck ala braize. ® 2 


 Lard it, put a ſlice or two of n 854 
bottom of the veſſel, then the duck, a bit of 
bacon, and ſome more beef fliced, acatrot; 
an onion, a. flice of lemon, pepper corns, 4 
bunch of. herbs ; cover this cloſe, ſet it vf 
the fire a few minutes, ſhake in ſome flower, 
pour in near à quart of beef broth or boi 77 
water, a little red wine heated; ſtew 
about half an hour, ſtrain the ſauce, ſcuir 
it; put to it chyan, and more wine ff ne: 
ceſſary, eſchalot and taragon chopped, a 
very little mint, a little juice of lemon. 
You 


. 
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'You may add artichoke bottoms boiled and 
quartered. IVA. GA 9 * 2 3 0 


mon Hare bhaſbed. Tig0 3 


$5528 SITY RSS momo ds er 
Cut it into ſmalli pieces; if any of the 
pudding is left rub it ſmall in ſome grary; 
to which put a glaſs of red wine, a little 
pper and ſalt, an- onion, a ſlice of lemon, 
toſs it up till hot through; take out the 
onion and lemon 


1 


* 
* 


- # * 4 * * 
„in 


8 : $4113 bas GA: $6331] 
e ee 
Curt off the legs aud ſhoulders, *cit ont 


the back bone; cut the meat which 'coine; 


lemon, ſome falt ; ſtew this gently for an 
hour, cloſe, COVETT 1; then put to it a quart of 


TT 4 


good gravy ; fiew it. gently two hours longer, 


WW 4 


add chyan and ſalt if neceſſary; put in the 


1 123 : , . | 41 44% f 


7 V4 | Hare 


and 
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T7 ” 


M oi14il & bas weng ono Sil 
[1 Hare jugged:- p03 JT. & La 

3 10 Mo „ iel $0048 2; 1g 39n 

Cut itand put it into a qug with: the ſame 
ingredients 4sjhefore, (but neither water nor 
beer) :coveri.it;-cloſe ; ſet it into a kettte:of 
boiling water, Which deep boiling» thitee 
hours, or till the hare is tender; then ſpbur 
the gravy into a ſtew- pan, put to it a glaſs 
of red wine, and more; grayy i if there is 
not ſufficient, a little chyan g thicken with 


ſome flower; boil it up, pour it over the 


hare; a little lemon juit el bind 


7e e e e rike. 


Thicken, a. Vis STAB 2 flower, 


chop a little eſchalot, ;w jt yaa 

a_ very little 1 red. Vins, 2 falt, bail, 

this up; Pn W. e N 1 8 ige 

cut into Ne a | 75 1 b . | 

Foodcock OD in > fp 

little gravy 8 50 into Ara. * Wen 1 bas 
 Partridges flewed. 


Stuff the craws with bread crumbs, a bit 
of butter, lemon peel grated, eſchalot chop- 
ped, parſley, pepper, falt, nutmeg, yolk 
of egg; rub the infide with pepper and 
ſalt; half roaſt them, ſtew them with cul- 


lis, 
4 


r RR I 
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lis, or rich gravy, and a little Madeira, an 

onion, a piece of lemon peel, ſavoury ſpice if 

nec s for about cn chour; e ent 4444 
the onion and lemon * thicken with a 

little flower ; ; add chyan catchup, &c. if 

: boil it up. Garniſh with hard 

yolks eggs; add artichoke bottoms boiled 

and quartered. 


1 with * fance. See 


| 3 
bead a 10 braize. See Chickens, 1 


» 


Aue of larks, BRAG 


Ae them with an onion ſtuck with | Hoes, 
a few truffles and muſhrooms ;_ Not the 
fat, ſhake over the larks, Sc. 4 te flower, 
put to them fome good ; ſtew them 
till enough; if there i i any r eum it off; 
add chopped parſley, lemon W pepper, 
and ſalt if ys; 


* 


18 o a. V ©» » * 5 
4 4 PRE bet tw wh , 


1 


8:6 t len dec 1 dai d ee eee 
„e Nett 223 ee 114 eee 
140 0 Fals? 12 BE 08 4 ae 91 
| 4 n 


PIES. 
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Cruft for raiſed pie. 


£4 > A 


UT four And of TR into a Kettle 
of water with three quarters of a pound 
of rendered beef ſuet; boil it two or three 
minutes, pour it on twelve pound of flower, 
work this into a pretty — ar pull it in- 
to lumps to cool, raiſe ie; uſe the 
lame proportions for all raiſed -pies according 
to the fize'you want en and Hake them 
in a hot . 1 


N pp +£3.34 


1 2 
F + 2 
#g 43:23] 


” * Fit bi. 44 


* s 


Ribas 5 butter into vou flower as 
you can without its feeling at all greaſy; 
it muſt be rubbed in quite fine, put water 
to make it a nice light paſte, roll it out, 
ſtick bits of butter all over it, flower it, 
roll it up again ; do this three times. This 
is proper for meat pics. 


. 
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2 . | © Short craft. 


Rub ſome butter and flower topethes full 
fix ounces of butter to eight of flower, mix 
it up with as little water as poffible ſo as to 
have it a ſtiffiſh paſte, beat it well, roll it thin, 
This is the beſt cruſt for all tarts that are 
to be eat cold, and for preſerved fruit. A 
moderate oven. | 


alu 4.4 Sugar cruſt. 


Half a pound of flower, half an ounce of 
ſifted ſugar, work this with a little cream, 
and about two ounces of butter, into a ſtiff 


paſte; roll it very thin; when the tarts are 


made, rub the white of an egg (firſt beaten) 
over them with a feather ; 3 Gift fugar.. A 
moderate oven. a 


Beef dripping clarified for cruſt. 
Boll it in water a few minutes, let i 


ſtand till cold, it will come off in a cake ; ; 
mA. LT cruſt for the kitchen. 


| Mutton. or : aroſe lamb FOR 


N the fat and kin from a WA cut tit 
| 0 into 


in 


be 


t it 
nto 
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into M6&k8,” ſeaſon them well witk pepper 
and ſalt; almoſt fill the dh with water ;. 
puff paſte op and mined ; 


* 
— 


Beef fea pie. 5 

1 freaks are the beſt, ſeaſon Gen | 
with pepper and ſalt, moſt pepper; puff 
paſte top and bottorn water to fill the 
aſh. 


# & 4 — 


4 Anti veal pie 
As the other two. 1 | 


® 


1 {pork 15 
The ſame. _ 
0 1 4 rieb veal pie. 
Cut ek from a loin, a'neck, \ 2 fillet 3 


ſeaſon them with pepper, falt, nutmeg; a 


very little pounded cloves ; flice two ſweet- 
breads, ſeaſon them in the ſame manner: 
lay puff paſte round the diſh half an inch 
thick, then the meat, yolks of eggs boiled 
hard, and oyſters at the top, fill it with wa- 
ter, cover it; whefi you draw it, pour in at 
hes top through a funnel ſome good boiled 


8 2 gravy 


4 
f 
} 
o 


260 THE*LADIES ASI ANTI 
vy "thickened; with a little ctenmciand: 
flower and boiled up." i 3016627 arne 


* 16 i , P © - 4 . 
4 * — S's Ts, * 
w# > wed 


Houſe lun gut, pda 85 i 


Make a nice pie wich the aue ing 
dients. 5 


F eal FA fie. 


8 4 


* 


Make the olives as directed in page 200. 
put them into a cruſt, fill the pie with wa- 
ter; when baked, pour in ſome boiled gravy 
thickened with a little cream and flower 
boiled together. It is a very good pie. 


Venifon paſty. 


Bone-a neck and breaſt of wean, Gator 
it well with pepper and ſalt, put it into a 
pan with part of a neck of mutton ſliced and 
laid over it, a glaſs of red wine, cover it 
with a coarſe paſte, bake it an hour or two, 
bake it in a puff paſte; add a Hittle more fea- 
ſoning and the gravy from the meat; let 
the cruſt at the bottom be half an inch thick, 
the top cruſt thicker. If the paſtry is to be eat 
hot, pour a rich gravy into it when it cones 
from the oven; if cold that is not neceſſary 
ornament the lid as 22 pleaſe; the mou 

an 


po! 
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and ſhoulder makes a good paſty. ;- -=_ may- 


bake the veniſon in raiſed gruſt. If you do 


not deſire the meat very _ hive hours 
will bake a middle- ſized very well, 
and more of the flavour F 

retained than if firſt baked. 


Beef olive pie. 


Make the olives as directed in page 218, 
put them into puff paſte top and bottom; 


fill the pie with water, when baked pour in 


g {I e. 
4 common chf pie. f : 
Make a raiſed cruſt, quarter the gooſe, 
ſeaſon it well, lay it into the cruſt, half a 


pound. of butter at the top cut into pieces; 
lay on the lid, bake i it . 


A 155 gooſe pi 


Bone a gooſe and fowl, * them \ very 


well ; put the fowl into the gooſe and ſome 


forced meat into the fowl; put theſe into a 
raiſed! cruſt, fill the corners with a little 
forced meat; cut half a pound of butter 
into pieces, which lay on the top, cover it, 
bake it well. Gooſe pie is cat cold. 


8 3 4 Duck 


the veniſon is 
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4 Ty 5 
s j > 


A Duet P 


May be Toy as Ather of hs bk pics, 
emitting the fowl, or e with puff f 1 


TIAL 


4 hare pie. 


Seaſon a hare (when cut into pieces) with 
nutmeg, pepper, and ſalt; jug it with half 
a pound of butter; it muſt do above an 
hour, cloſe covered in 2 pot of boiling wa- 
ter; make forced-meat, to which add the 
liver bruiſed and a glaſs of red wine, let it 
be high ſeaſoned, lay it round the inſide of 
a raiſed cruſt, put in the hare when . cool, 
and add the gravy that egmes- from it, with 


ſome mare rich _ put on tho lid, bake 
it two hours. ; 


A F rench pie. 


Lay a puff paſte half an inch thick at the 
bottom of a deep diſh or a mould; lay 72 
meat rund the ſide of the diſh; cut ſome 
Sab in. r three or four accord- 

e pie is intended to be; hy 

—.— 120 then ſome artichoke bottoms 
gut intg four pieces each, then ſome cock 
combs (or. they may be omitted) a 757 
a? truttles 
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truffles and morells, ſome aſparagus tops 
and freſh muſhrooms if to be had; yolks 
of eggs boiled hard, and forced-meat balls ; 
ſeaſon with pepper and falt ; almoſt fill the 
pie with water, cover it, bake it two hours ; 
when it comes from the oven pour in ſome 
rich veal gravy, thickened with a very 
little cream and flower, | 


Calis bead pie. 


Cut half a calf's head (Grit parboiled) 
into thin flices, ſeaſon with pepper and 


ſalt, lay it into a cruſt with a little good 


gravy ; ſome forced-meat balls and yolks of 
eggs boiled hard ; bake. it about an hour 
and a half, then cut off the lid; thicken 


ſome good gravy with a little flower; add 


ſome oyſters ; ſerve it without a lid. 
It may be ſerved with the lid on, 


A common chicken pie. 


Cat a chicken or two into pieces; ſea- 
fon high with pepper and ſalt; puff paſte 
at the bottom of the diſh, ſtick on the 
chicken here and there a bit of butter; 
fill the diſh with water, cover it; bake it 


in a moderate oven. You may enrich it 
by putting in gravy inſtead of water. 
f N 8 


4 A tich 


Q 


5 —_ 


—_ 
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them into the diſh on a puff paſte, the brea 


810 „ 
m_ To a4 £ a> — e IIa. 
P) % 


 Arwuh bickbif Pe n 


Lay a puff paſte at the bottom of che diſh, 
and upon that round the fide, a thin layer 
of forced meat; ſeaſon high with 


and falt two ſmall chickens cut 18 


pieces; put ſome of the pieces into the 
diſh; then a ſweetbread or two cut into 
pieces and well ſeaſoned; a few truffle; 
and morells, ſome artichoke. bottoms cut 
each into four pieces, then the remainder 
of the chicken; | ſome forced-meat balls, 
8 of eggs boiled hard, chopped a little, 

d wet over the top; a little water; 
cover the pie; when it comes from the oven 
pour in a rich gravy, thickened with a little 
flower and butter. You may add to the 
pie freſh muſhrooms, N _ and 


cocks combs. | 


_ Pigeon Pie. 


1 , 
72 II. 
E is: 


Season the pigeans extremely well inſide 
and out, put a bit of butter into each; ] 


downwards, the, ard and livers all whe 
ther in the middle of the diſh; put in ſome 
Water, cloſe the pie, bake it Vell, pour in 
ſome good gravy when it comes oi the 
\ Oven; 


HA * 
1 . 4 


Oe 


t 
4 
Pl 
t 
t 
{ 
| 


<< 44 
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oven; a good rump ſteak under the pigeons 


is a great addition * 
A. RAG Arn ee 9 2 


«a © TX 


yt 

the breaſts downwards fill all wg 9 
with forced-meat balls, yolks of eggs 82 70 
hard, aſparagus tops, artichoke bottoms cu 
into pieces; cover it and bake i it well; whe 

it comes from the oven pour. in 3 rich 
gravy; ſtuffing the craws may be qmitt! 
and every other che 95 e 8 
990 ess. YR ae -: the 


h 4» ditt pie a ban ewf 
Clean che ziblets very well 7 A al but 


the liver into a ſauce- pan, with ſome water, 
2 few pepper corns, an onion, a little falt, 
and a bunch of ſweet herbs ; let them ſtew 
till tender cloſe covered; lay a puff paſte in 
the diſh ; then a rump teak peppered ; and 
ſalted; then the. \giblets ſeaſoned with "the 
liyer ;- add the lig uor they Were ſtewed J in, 
cloſe the pie; 78e it about two | "hours, 3 
when 45 is drawn A in gravy the ſteak 


ay wa k 4 


ON b © omitted. fr dw \ Vai boog mol 
Ham 


4 
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N 


* ** chicken ** : 


Cut ſome ſlices, not too thin, from a ham 
that has been boiled, pepper them, lay them at 
the bottom of a diſh, on a good puff paſte, 
about half an inch thick; ſeaſon a fowl (firſt 
cut into four 8 with a good deal of 

„ but a little falt; lay on the t 

Ent nd yolks of eggs, a few truffles Fs, 
morells, and, cover all with fome more 
Viced ham peppered ; fill the diſh with 

rravy ; cover it, let the cruſt be pretty 
thick, bake the pie well, and add to it ſome 
rich gravy when you draw it; if to be eat 
cold, omit the gravy. 


Fel pie. 


Cut the eels into pieces; ſeaſon them with 

pepper and falt, a very little dried ſage; put 
them into a puff 5 fill the pie with 
water; butter it well. 


Patties, 


Ahe tins ibs abou; the ſize of 
mall tea cup, but not ſo deep; lay puff 
paſte at the bottom, put in ſome forced meat, 
— cover it with puff paſte; bake them a 
N light 


E 5 VI SA eo S, e 83 


th 
ut 
th 
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light brown, turn them out ; de or ſeven 
make a fide diſh. - Wl Vt \ 


: 0 f N 1104 
N i a : - . : 7 * 
1 x q 4 r, f 4 
. 9 2. 


A e 
chicken minced, and a ſpoonful or two of 
* 2 2 ve een 5 


ends ür Or. | 5 ei 
N 22 £0 * nen es linie 
Mince either veal or cold chicken; 2 
little ſuet, à few ſprigs of parſley ; ſeaſon 
with pepper, falt, — nutmeg, ſhake this 
over the fire with ſome veal gravy, a f. 
ful or two. of cream, a little flower: Aa 
patties, which' make in the following man- 
ner Lay puff paſte into the tins, rolled not 
too thick, mold them neatly round the edge 
with-no top craſt, bake them ; kll phe wang 
juſt as it is going to table. pats 


* 1 
Z : ; ö S 
” — 
a 
© 


Sweet pattier, 


The meat of a calf's foot which has been 
boiled tender, three apples, ſore candied - 
oranges and citron; chop theſe ſmall; add a 
little grated nutmeg and: pounded 2 
the yolk of an egg, a — ſpoonful of 
brandy, a: fow CUrrants'; N _ an 


bottom. LAS 2 4 It. 4 | 
* Mincel 
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CUES +19 : ieh id © 1 


r 


Boil a large freſh tongue till it will peel; 
to four pound of tongue, ſeven pound of 
ſuct ; chop theſe together; add nine pound 
of .xurtants waſhed and dried; three pound 
of raiſins ſtoned and chopped; twelve pupping 
and a pound of eggs, boiled hard and chopped; 
alittle ſalt; cloves, mace, and cinnamon 
pounded,. each half an ounce ; two ounces 
of nutmegs grated ;. half a _— or mor of 
candied orange, citron,. and lemon - all 
together, but moſt citron; the juice Mein 
lemons, a pint of ſack, Balf a pintꝭ of 
Uravdy, a pound of powder ſugar ; mix theſe 

ingredients thoroughly, put them into à pan 
ai ſix them often; do not cover the pan 
cloſe; theſe ingredients will keep ſome: 
months. If you find the high flavour go off, 
add a little more ſpice, lemon juice, and 
brandy 3 - ſtir the minced meat often. >litſw 


. - 
* 
* P 18e 
4 We OY * 8 9 «4 9114 
. | | * 


| o 
4 * 1 þ © 5 115 uh 6 
I 1 SON F 


Pare, core, 5 3 che i 
ſome ſugar at the bottom of the diſh, then 
the apples; grate a little lemon peel, fome 
more ſugar, then more apples, cover the 
diſt: with puff paſte; when it comes from 
the oven take the cruſt neatly off, - a 


N 


= 


=, & = 


+” 4 


le 
* 
n 
ne 
ff. 
b 
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the edge; put in a piece of butter; cut the 
cruſt in eight Rune? which flick into the 


pie. . h 


eff Gre; 5 17 2 5 39 4 5 
8 | 13014 
Let the pie hand to be . And make 
the following cuſtard, which pour over and 
ſtick the — as before directed; the yl 
of..two eggs, half a pint of eream, a little 
nutmeg and ſugar ; ſtir this over the fite tilh 
it thickens à Rttle, but de not let it boul i; 
* 2 little lemon peel cut. like ſtravs. 
If you chuſe the apples to lool green, take 
all codlins, put them into} a pan with 
ſome: Water, lay on the top vine leaves, and; 
cloth round the cover of the pan, tot keep 
in the ſteam, when they ure ſcalded peck 
then; put them again into the water in the 
fame manner; hang them at a great diſtancæ 
from the fire till greens: They a 
while about. asu 
N. B. In winter, when: apples loſe —— 
ſharpneſs, always add a little lemon juice. 
A — or any or a little marmalade is an 


. 18 istnuban 2100 8 T2 
* 2941 to $41 * 5 115 12 nt n 

7 * 

2 tart 117; « 290JQE 0) 

(ve 119.21 Ss IRC Mott 


— nnd as «tpi but It: to eat cole 
I nm 1523. otly Aer nova bills 
. Tarts 
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x 
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Tarts in general. 
If to be eat cold, make the ſhort cruſt, 


„ Qurrants übt ra erries mike an eieerdn 
good-tart, and do not require much baking b 
Cherries require but little baking. ing 
Gooſeberries to loo red muſt ſtand a good fl ©" 
whitein-cheoven, N ben gen int 


Apricots, if green, requit mere baking a 
than when zipe; quiarter or halve 'ripe | 5 


cots; and put in ſome of the kerrrels.. 
Preſerved fruit, as damſons and bullaee, 

require but little baking; fruit that is pre- FF 

ſerved high, ſhonldnot be baked at all; bat 

the cruſt ſnould firſt be baked upon a tin the 

fze the tart is to be; cut with a ma 

won or not, as you like, Ak en wy 

taken off and hid or the fit. — 1 


„ er's 
J T7 Th x + Co 


haus for farts.” * 1 


50 — an egg tub 1 
tarts with a feather, ſift over double refined 


ſugar. | 
n N 
# » >» 2—x& 


S. => hand 


? | a * | > 1 ; 1 
Melt a little butter; — ben with 


a” © mv 
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it with a feather, and ſift double refined 


* 
4 R 


{ugar. * f 2 þ * 4 + * . , 1 - 
Tartlets. 
122 
1140 


ener rene enen en e eee +5 
Have very ſmall and ſhallow tin. pans 
butter them and lay in à bit of puff paſte, 
marking it neatly round the edges, and lav. 
ing a hole in the middle, bake them; When 
they are cool fill them with cuſtard, or put 
into each half an apricot, raſberry jam, or 
any preſerved fruit; à little preſerved apple 
or marmalade pour over cuſtard with very 
little ſugar in it. 21002 ia Ne PDE, 7 (EY 
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CHEESECAKBS, 
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Almond cheiſegakes, _ ©. 


LAN'CH- a quarter of a pound i al- 
monds; beat them:with- a little orange: 
flower water; add the yolks, of eight eggs," 
the rind of a large lemon grated, baff . 
pound of melted butter, ſugar to your taſte . 
4 lay a thin puff paſte at the bottom of the tins, 
bia and little flips acroſs if you chuſe it. Add. 
z about half à dozen bitter almonds. 
it = Bread 
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Bread cheeſecakes. 


Slice a large French roll, or penny loaf 
very thin; pour on it ſome boiling cream ; 
when cold add fix or eight eggs, half a pound 
of butter melted, ſome nutmeg, a ſpoonful 
of brandy, a little ſugar, half a pound of 
currants ;' puff paſte. 


Curd cheeſecakes. 


Beat half a pint of good curd with four 
eggs; four ſpoonfuls of cream ; ſome nut- 
meg, a little "brandy, half a pound of cur- 
rants ; ſugar to your taſte ; puff paſte. 


.  Cheeſecakes without curd. 


A pint of cream, half a pound of butter, 
fix eggs, two ſpoonfuls of grated bread, as 
much cinnamon and mace pounded as will lie 
upon = ſhilling ; three ſpoonfuls of ſugar, 
five of currants, near two of brandy; beat 
the eggs wel}, then mix all — ina 
deep pewter diſh, ſet it on a ſtove, ſtir it 
one way till it becomes a ſoft curd ; when 
cold put it into tins with puff paſte, 


Rice 
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Rice cbecſecateti 


f oil four ounces: of rice either whole or 
zround, when enough drain it; add four 
eggs well beaten, half a pound of butter 
melted, ſome nutmeg, a ſmall glaſs of 
brandy ; ſugar to your taſte z puff paſte. 


Citron cheeſecakes. 


mp mos flu we 
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Boil near a quart of cream; when cold 
add the yolks of four eggs well beaten ; boil 
this to a curd; blanch and beat two ounces 
of almonds, about half a dozen hitterz beat 
them with a little roſe water; put All tage- 
ther with three or four Naples; biſkets, log. 
citron ſhred fine, ſugar to your taſte ; puff 
paſte. : 


+ 5 
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| Snow balls. . : 
7 6 * N mg. | 
D Pas md] core eichis a — ave: large 
ie apples, fill them with — _—_— 
, apples in a cruſt, bake them in A4 tin ꝓ 


when you take them out of the oven — j 
well, in the ſame manner you do à cake ſe 
tum to harden a good diſtancł from the fie 
or in the oven if it is very flack!! II 124 nut 
For the oruſt put a quarter om pound of. 


butter into ſome water, when it boils pour 
ce 5 1 it 
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it on one pound of flower, with what hot 
water will make it into a good pate, work 
it well. 


pPTLDDINGS 


BolLED PUDDINGS. 


F the pudding is to be boiled in a cloth, 

' ſee that it is very clean, dip it in hot 
water; and flower it well; if in a baſon, but- 
ter it; always mix fs flower with a very 
little milk firſt, which will make the 
n ſmooth. 


A light ebe 


Boil a little nutmeg and cinnamon in a pint 


of new milk, take out the ſpice; beat eight 
yolks and four whites of eggs; a glaſs of ſweet 
mountain, a little ſalt and ſugar 3 MIX 2 
ſpoonful of flower very ſmooth in a little of 
the milk, then put all together with the 
crumb of a halfpenny roll grated ; tie this in 
a thick cloth, boil it an hour, ſerve it with 
butter melted, with wine and _ poured 


over it. 
71 | Batter 
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Batter pudding: 

A pint of milk, four eggs, four ſpoon- 

fuls of flower, half a grated nutmeg, a little 


ſalt; tie the cloth very cloſe, boil it three 
quarters of an hour; melted butter. 


Cuſtard pudding. 


Boil a pieee of cinnamon in a pint of thin 
cream z a quarter of a pound of ſugar ; when 
cold add the yolks of five eggs well beaten ; 
ſtir this over the fire till pretty thick, it muſt 
not boil; when quite cold -butter a cloth 
well, duſt it with flower, tie the cuſtard in it 
very cloſe, boil it three quarters of an hour 
when it is taken up, put it into a baſon to 
cool a little, untie the cloth, lay the diſh 
on the baſon, turn it up; if the cloth is not 
taken off carefully the pudding will break; 


int grate over it a little ſugar; melted butter and 
ght alittle wine in a boat. 5 

rect 

x 2 __. Nuaking pudding. 

> of | 

the | Boil a quart of cream; when almoſt cold 
s in put to it four eggs that have been beaten 
ith very well, a ſpoonful and an half of flower, 
red ſome nutmeg and ſugar ; tie it cloſe in a but- 


| tered cloth, boil it an hour, turn it out with 
Her T3: —_— 


276 THE LADIES ASSISTANT. 


care; melted butter and a little wine and 
ſugar poured over 1t. 


Bread pudding. 


Pour a pint of boiling milk upon the 
crumb of a penny loaf grated, and two 
ounces of butter; a little ſugar and nutmeg; 
when cold add four eggs beaten ; mix all well 
together, boil it an hour ; you may add half 
a pound of currants picked and waſhed ; 
melted butter, alittle ſugar, ' and white wine, 


Common rice pudding. 


Boil a quarter of a pound of rice in a cloth, 
leave it room to ſwell ; when it has boiled an 
hour untie it, and ſtir in a quarter of a pound 
of butter, ſome nutmeg and ſugar ; tie it up 
and boil it another hour; pag melted but- 


ter over it. 
Or, 


| Boil a quarter of a pound of rice, and half 
a pound of raiſins, two hours; throw over 
it grated nutmeg, ſugar, and melted butter. 


Tanſey pudding. 


Put as much boiling cream to four Naples 
3 biſcuits 


ver 


its 
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biſcuits grated, as will wet them; when 


cold add four yolks of eggs, ſome juice of 
ſpinach, and a very little tanſey juice; it 
muſt be coloured a light green; a little ſugar ; 
ſtir all over a flow fire till it thickens; when 
cold tie it cloſe in a cloth buttered and 
flowered ; boil it three quarters of an hour ; 
put it into a baſon, let it ſtand a little, turn 
it out with care; pour round it melted 
butter and ſugar. | 


% 


Almond pudding. 


Strain two eggs well beaten into a quart 
of cream ; a penny loaf grated, one nutmeg, 
fix ſpoonfuls of flower, half a pound of 
almonds blanched and beaten fine, half a 
dozen bitter almonds ; ſweeten with fine 
ſugar; add a little brandy ; boil it half an 
hour; pour round it melted butter and 
wine ; ſtick 1t with almonds blanched and 
ſlit, 

Sago pudding. 

Boil two ounces of ſago in one pint of 
milk till tender; when cold add five eggs, 
two Naples biſcuits, a little brandy, ſugar to 


your taſte; boil it in a baſon; melted butter 
and a little wine and ſugar, 


T3 Calf 
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Calf 5 foot pudding. 


Take four feet, boil them tender; pick 
the niceſt of the meat from the bones and 
chop it very fine; then add the crumb of a 
penny loaf grated, a pound of beef ſuet ſhred 
ſmall, half a pint of cream, ſeven eggs, 2 
pound of currants, four ounces of citron cut 
ſmall, two ounces of candied orange peel cut 
like ſtraws, a nutmeg, a large glaſs of 
brandy ; butter the cloth and flower it; tie 
it cloſe ; it ſhould boil three hours. 


Biſcuit pudding. 


Pour a pint of boiling cream or milk 
over three penny Naples biſcuits grated ; 
cover it cloſe; when cold add the yolks of 
four eggs, two ie; nutmeg, a little 
brandy, half a ſpoonful of flower, ſome 


ſugar ; boil this one hour in a china baſon; 


ſerve it with melted butter, wine and 


ſugar. 
A prune pudding. 


Mix four ſpoonfuls of flower into a quart 
of milk; fix eggs, only three of the whites ; 
a little ſalt, two tea ſpoonfuls of beaten 
ginger, a pound of prunes, tie it in a cloth, 


bail 


29 wo 
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boil it an hour.--Damſons may be uſed inſtead 
of prunes, but then ſugar muſt be added. 


A very good common pudding, with currants. 


A pound of currants, a pound of ſuet, 
five eggs, four ſpoonfuls of flower, half a 
nutmeg, a tea- ſpoonful of ginger, a little 


powder ſugar, a little falt ; boil this three 


hours. 


An excellent plumb puddin g. 


One pound of ſuet, the ſame of currants, 
the ſame of raiſins ſtoned ; the yolks of eight 
eggs, the whites of four; the crumb of a 

enny loaf grated, one pound of flower, 

alf a nutmeg, a tea-ſpoonful of grated 
ginger, a little ſalt, a ſmall glaſs of brandy ; 
beat the eggs firſt, mix them with ſome 
milk ; by degrees add the flower and other 
ingredients, and what more milk may be 
neceſſary; it muſt be very thick and well 
ſtirred ; boil it five hours. , | 


A hunting pudding. 


Mix a pound of flower with a pint of 
cream, and, eight eggs that have been well 
beaten; a pound of beef ſuet, the ſame of 

1 currants, 
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currants, half a pound of raifins ſtoned and 
chopped, two ounces of candied citron, two 
ounces of candied orange cut ſmall, a nutmeg, 
and a glaſs of brandy; boil this four 
hours, | : | 


Apple pudding. 


/ 


Make a puff paſte, roll it near half an 
inch thick ; pare and core the apples, fill 
the cruſt; grate a little lemon peel, (and 
add a little lemon juice in winter, it-quickens 
the apple) put in ſome ſugar, cloſe the cruſt, 
tic it in a cloth ; a ſmall pudding will take 
two hours boiling, a large one three or 
four. 


New College pudding. 


A two-penny loaf grated, four ounces of 

beef ſuet ſhred, and four ounces of marrow, 
fix ounces of fcalded currants, four of fine 
ſugar, half a nutmeg, a little falt, the 
yolks of fix eggs, the whites of three, 2 
little brandy ; mix all well, and boil the 
pudding half an hour; melted butter, wing 
and ſugar, You may add ſweetmeats. 


— 
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Duke of Buckingham's pudding. 


Half a pound of ſuet chopped fine, a 
quarter of a pound of raifins ſtoned and 
chopped, two eggs, a little nutmeg and 
ginger, two ſpoonfuls of flower, a little 
ſugar to your taſte ; tie it cloſe, boil it four 
hours at leaſt ; ſerve it with melted butter, 
ſack and ſugar. | 


Duke of Cumberland's pudding. 


Flower, grated apple, currants, chopped 
ſuet, ſugar, of each fix ounces ; fix eggs, a 
little nutmeg and falt ; boil it two hours at 
leaſt ; melted butter, wine and ſugar. | 


Suer pudding. 


A pound of ſuet ſhred, a quart of milk, 
four eggs, two tea-ſpoonfuls of grated 
ginger, a little ſalt, and flower enough to 
make it a thick batter; boil it two hours: 
You my make it into dumplings ; boil them 
our, 


Suet dumplings, with currants. 
A pint of milk, four eggs, a pound of 


ſuet, a pound of currants, a little falt and 
nutmeg, 
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nutmeg, two tea-ſpoonfuls of ginger, 
What flower will make alight paſte ; when 
the water boils make the paſte into dump. 
lings, rolled with a little flower the fize 
of a gooſe egg; throw them into the 
water; move them dente to prevent their 


ſticking; a little more than half an hour 
will boil them. LEE 
| Norfolk dumpling. 


Make a. batter with a pint of milk, two 
eggs, a little falt and ſome flower; drop 
this in little quantities into a pan of boiling 
water ; they will be done in' three minutes ; 
throw them into a ſieve or cullender, to 
drain, | | 


Rafberry dumplings. 


Make a good puff paſte; roll it, ſpread 


over it raſberry jam; roll it up and boil it a 
good hour; cut it into five ſlices ; pour 
melted butter in the | diſh, grated ſugar 
round. enn 


Pennyroyal dumplin go. 


The crumb of a penny loaf grated, three 
quarters of a pound of beef ſuet, the ſame 
of currants, four eggs, a little vrantlys 1 
1 ittle 
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little thyme and pennyroyal, a handful of 
parſley ſhred ; mix all well, roll them up 
with flower; put them into cloths ; 2 
quarters of an hour boils them. | 


Mt eaft dumplings. 


A 3 of flower, a ſpoonful of in | 
a little ſalt; make this into a light paſte, 


with warm water, let it lie near an hour, 


make it into balls, put them into little nets, 
when the water boils throw them in ; twenty 
minutes will boil them; keep them from 
the bottom of the pan, or they will be 
KT; | 


Apple dumplings. 


Pare the apples and core them whole ; fill 
them with marmalade, or ſugar ; ; a a 
hole in a piece of puff paſte, lay in an apple, 
put another piece of paſte at the top, cloſe it 
round the apple; put them into cloths; boil 
them three quarters of an hour. 


Pigeon dumplings. 
Scaſon well what pigeons you chuſe; put 


them ſingly into a E of * paſte, 1 
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half an inch thick; tie them in cloths ; boil 
them two hours. 


BAK ED PupD INS GS. 
H orkſhire pudding baked under meat, 


A quart of milk, three eggs, a little ſalt, 
ſome grated ginger, and flower enough to 
make it as a batter pudding; put it into a 
fmall tin dripping- pan of a ſize for the pur- 


poſe; put it under beef, mutton, or veal 
while roaſting; when brown, cut it into four 


or five lengths, and turn it that it may brown 


on the other fide. 


Bread pudding. 


Boil one pint of milk, with a bit of le- 
mon peel; when it has boiled take out the 


peel, and ſtir in a quarter of a pound of but- 


ter, ſome nutmeg and ſugar; when the but- 
ter is melted pour it over four ounces of 
grated bread; cover it; when cold, add three 
eggs well beaten; butter a diſh, and pour 
this in juſt as it goes to the oven. 


; Common 


oil 


10 
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Common Whole rice pudding. 


To half a pound of whole rice waſhed 
add three 2 of milk, a quarter of a 
pound of butter cut into bits, ſome cinna- 


mon, ſugar, and grated nutmeg ; an hour 
and a half will bake it, 


Ground rice pudding. 


To fix qunces of rice one quart of milk; 
ſtir this over the fire till thick, take it off; 
put in a piece of butter the ſize of a walnut ; 
when juſt cold add eight yolks of eggs, four 
whites, well beaten; raſp the peel of a 
lemon and put it to ſome ſugar with the 
juice, then mix all together; puff paſte 
at the bottam of the diſh : half an hour 
bakes it. 


Or, 


Four ounces of butter, four of ſugar, four 
yolks of eggs, two whites, the juice and 


. rind of a lemon, five or fix ſpoonfuls of 


milk, two of rice; ſtir all over the fire ; bake 
it with or without W paſte. 


Rice 
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Rice pudding, with currants. 


Boil three quarters of a pound of ground 
rice in three pints of milk till thick ; then 
add one pound of beef ſuet ſhred, one 
pound of currants, the crumb of a penny 
loaf grated, a quarter of a pound of ſugar, 
one nutmeg, a little ſweet mountain or 


brandy ; one hour will bake it. 
Tanſey pudding. 


Beat twelve yolks, and four whites of 
eggs; put to them one quart of cream; 
colour this with the juice of ſpinach, and 
- alittle tanſy ; a little ſalt, ſome nutmeg, a 
handful of flower ; about half an hour will 
bake it; a briſk, but not a ſcorching oven; 
garniſh with quartered Seville oranges and 
candied peel. 


Almond pudding. 


Put one pint of milk ſcalding hot to 
half a pound of beef ſuet ſhred, almoſt a 
penny loaf grated, and half a pound of 
ſweet almonds .blanched and beaten, and 2 
few. bitter ; when cold, add four yolks of 
eggs, . two whites, a little ſugar, _— | 
| 


ne 
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and falt, ſome candied orange and lemon 
peel ſliced ; mix all together; put it into a 
diſh when going to the oven; about three 
quarters of an hour will bake it. 


_ Permicelh pudding. ks t du 


Boil two ounces of vermicelli in a pint af 
new milk, till ſoft, with a little cinnamon; 
when cold, add a quarter of a pint of good 
cream, five yolks of eggs, a quarter of a 
pound of butter, a little ſugar; bake it. 


Cumberland pudding. 


Make a pint of milk into a thick haſty 
pudding; when almoſt cold, ſtir in a quarter 
of a pound of butter, four eggs, ſome ſugar, 
nutmeg, and grated ginger, a good ſpoon- 
fal of brandy ; butter the diſh ; one hour 
will bake it. Vou may add a quarter of a 
pound of currants. 


Apple pudding. 


Scald ten or twelve large aboles.. « or cod- 
lins ; pulp them when peeled, through a 
fieve ; ſtir in a quarter of a pound of butter, 
half a pound or more of ſugar, beaten and 
lifted, the rind of a lemon grated, and 
the 
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the juice; the yolks of five eggs, a little 
cream; bake it with a oil pans, 


n pudding. 


Aube a pint; of green g ofcberries thar'ar 
ſcalded, through a = put to them hat 
2 pound of ſugar, the ſame of butter, two 
or three Naples biſcuits, four eggs well 
beaten; mix xt well; bake it half an hour. 


| Apricot Pudding. 


Pare ten or twelve apricots, ſcald, ſtone 
and bruiſe them; put a pint of boiling cream 


to the crumb of a penny loaf grated; when 


cold, add the yolks of four eggs; ſugar to 
ur taſte; a little brandy ; bake it half an 
jour, with! putt, paſte. . 


Millet es 


Spread a quarter of a pound of dane at 
the bottom of à diſh; lay into it ſix ounces 
of millet, a quarter of a pound of ſugar; 


when going to y f it An, 
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Mir tor inaig s ini im: . 105 


% 
* f * 
- : SS. + ite 1 , 
q 4 4 * W 4 % k Aa 6 4 wa A 


4 Carroi 


Is 
la 


S5 2 


tle 


SS WS SAS= 


THE LADIES ASSISTANT. - 289 


Carrot pudding. 


Scrape three or four carrots very n 
mix them with the crumb of two penny 
loaves grated; pour over this a quart of 
boiling cream; when cold add ſeven yolks of 
eggs, "four whites well beaten, a quarter of 

z pound of fugar, a very little falt, ſome 
nutmeg, a little brandy ; bake it an hour 


with puff paſte. 


A 22 ae g. 


cut a loaf exceedingly thin; lay a 
layer of penny the bottom o 1 diſh, and a 
layer of marrow or beef ſuet, a layer of 
currants, then bread, fo till the diſh is full; 
mix four eggs with a quart of cream, a nut- 
meg, a quarter of a Pound of ſugar ; ; bake it 
half an hour. 75 


4 bread ond butter pulling. 


Cut penny wf into thin Hices of bread 
and butter; lay ſome of them into a diſh 
buttered, then a few currants, bread and 
butter, and ſo on, in layers; beat four eggs, 
put them into a pint of milk, a little nut- 
meg, ſome ſugar; half an hour will bake | it. 


v Rue 


—— — 


of butter; the yolks of four eggs, one white; 
ſugar to your taſte; 5 little bruch ſome 


nutmeg, 2 quarter o 
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td „ Math. A pg of boiled potatges, Abe 


mealy ort; put to them a quarter MA pound 


a pint of Cream, a 
little. ff py pecl and citron cut thing, ake 
wank iſ BO: 5.4 pal 1 6 0 
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4 bean pudding. a 


Boil the Vera — ok t the 5 maſk 
them, and add the other OOO as for 
the 5 a e „ 27 10 2998 


— + ww 


Lemon bud. 11 one 805 


Go 2107 

* — tro. Naples. Gerig, 20 49 75 
toy two ſemons ; add qhè juice _ one, 5 
pound of melted — half a pound of 
ſugar, the yolks. of ten eggs, five whites, 
half a pint of cream, puff paſte round the 
diſh; bake it "one e quarters of an 
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* boiling. water on the En, three 
ſeville oranges, det it ſtand a liktle, then beat 
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them in à mortar ; add ſſæ ounces of fifted 
ſugar, half a pound of meked butter, the 
juice of one orange and one lemon tho 


yolks of twelve egge; puff paſte round the 
__ Babe — 131 he: : 0 yi oe 


— T7 gin 


Poubb- ps of cream on the avril A 
penny loaf grated, à pound of matro 
liced, fou eggs, ſugar and nutmeg to your 
taſte, two: dunces of ſliced citron: 3 three 
quarters of an 1 N will dale it. Tout | 


add currants. Yi ar 74 om 51 
3s! 23:20 3 tiiw Woti ue 16 Ty D Suit per 4. 
Lalla pudding. 


* 


Grate *. b of a penny French roll, 
put to if a pint of cream, ten e beaten, a 
nutmeg, twelve pippins iced, 2 little red 
wine, orange peel fliced, auger to your tale 
bake it half a an hour. * 


1 6 17 9 
bus? N 19 2 $8733 2# 2410 „ 


* 


': Say pudding. 


' Boil two ounces of fago, with fome 
cinnamon and a bit of lemon peel, till it is 
ſoft and thick ; *grate the crumb of à hdlf- 


penny roll, put to it a' glaſs of red Wine, 
tour ounces of chopped marrow,” the yolks 
of four e880 well * roger to your tafte ; 


2 when 


| 
| 
| 


when the ſago is cold put theſe ingredients 
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to it, mix all well Mgckder; "bake it with 1 
puff padde; ben it comes from the oven 
Mek over it citron cut into and 
almonds blanched and cut into flips. tam 


4 0 A 
- f r 


Slice thin of orange, 83 3 5 
citron, an ounce each; lay them at the 
bottom of a diſſi dn puff paſte; put to half a 
pound of melted butter ſeven yolks and two 
whites of eggs, five ounces of ſugar; pour 


this into the diſh when going to che oven; 


a little more than half an hour will bake it. 


Little e puBings. 


1 be yolks of three eggs beaten, bal! 

Pint of Cream, one ſpoonful of flower, At 
ounces, of citron cut chin, ſugar to your 
taſte; put this into large cups Nbuwen 
bake them i in a fed en oven, turn them 


ne AY! 
on 7. 18 
2 1 4 P 0 PV 


New w cult pun fri. di 


One penny loaf” half a pound of 
beef. ſuet ſhred, one pound of currants, half 
A; Butmeg. A a little: lalt, two” fpoonfüls of 
ET9am, or milk, . two or rer I ; it mut 
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be near "as iff as 4 paſte; make this up 
rolls in the ſhape of an egg "HY them gent! 

over a clear fare, in near half a. 5 
melted butter; 3 let them be of a nice — 
all over; for ſauce, butter, wine, and 
ſugar; you may add ſweetmeats. This will 
make about half a dozen, 3 


1 1 % + TL 4UY #4 £ , * 4 &< E 8 F , ' 
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RAT Os Naples biſcuits, or;the- 
(3b crumb of a French roll ; put to ei Hy 
a pint of boiling cream; when this is col 
add to it the yolks. of four eggs well 8 5 
beat all well together with ſome raſberry 
juice; drop this into a pan of boiling lard, in 
very ſmall quantities ; you _ _ them 


with blanched almonds fliced. y 
Cnet fritters, without 98%, 20 | 


k A — . ale, not bikes. ff into it 
flower, to, make it pretty 9 2 few cut- 
rants beat this up quick ; hav r , 
U 3 Og, | 
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boiling, throw in a large - ſpoonful at a 


time. ö 
@ Ys * \ SY , $4 * . 
> » 7 93 * 1 1 4 2 
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Pare fome ſmall apples; core and lic 
them; make a batter. with three eggs, 4 
little grated ginger, near a pint of cream or 
milk; a glaſs of brandy, a little ſalt, and 
flower enough, to make it thick; put in the 
apples ; fry them in lard. TG 


Rn makes ec AY Mc © mo 


hed wats 


Apple fritters without milk or Kg. 


Let the apples be quartered, cored, and 

fliced ; mix a. gill of brandyy, the ſame of 

| mountain, ſome grated lemon peel, pounded 
4H cinamon, and ſugar to your taſte ;” mix theſe 
= well; fry them in lace. 


J - b 
N * 
| 2 1 g 14 = r | £447 * 
* 4 * a . ; TW IH 
— 25:3 &. 38 Fr ie 
5 - 

] 214 ITE z 4 .. 71 . 4 * | 
| MGSO: 1:5 | an „ri $0” Str 3; abit 
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bs þ & FIT 1 We n 1 1. 
Pour a pint of boiling milk on the crumb 


— ads. end i. cas. at Aa 


| a penny loaf grated; when cold add.z 
poonful of brandy, ſugar to your taſte, the 


rind of half a lemon, the yolks of four 
eggs, ſpinach and tanſy juice to colour it; 
mix this over the fire with a quarter of 2 
pound: of butter till thick; let it ſtand near b 
three hours; drop this, a ſpoonful to a fritter, 
inte bbiling lar d. Tre Ss TG 
FLIER A. U Cuſtard ö 
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7 Ouftard fritters, a pretty diſh; 4208 
Beat the yolks of eight eggs ik one 


2 ſpoonful of flower, half a nutmeg, a little 

wa falt, and brandy; add a pint of cream; 

4 ſweeten this, and bake it in a imall dim; when 
nd cold cut it into quarters; dip them in batter © 
1 made ef half a pint of cream, a quarter of a ä 
f Pint of milk, four egge, a little flower, 

| a little ginger grated; fry them a light 

; brown, in good lard or dripping 3 ewe them 

2 het; gtate ſugar over them. 

1 20s 09109 ee fritters. \ | | 

d | «Yun 39-4; rt i 


00 put -a pint of boiling cream, or ah, to 
3 the crumb of a penny loaf grated 3. mix it 


a * ro very well, „win one — 
a ful'of brandy, the fame of cream, two { 


* very ſmdoth; when cold, add che yolks of | 
'N five eggs, near a quarter of a pound @ ffted 11 
g lugar, ſome nutmeg grated; fry them 4 j 
þ hogs lard ; pour melted butter, wine, and |; 
v4 ſugar, into the ne 2 hr — 97 4 
4. mh 0 AAR e [I 
a F . 5 | 10 i 7 « 27 | 
t; ba | Clay ines Ra Sen. 1 
: ; 0 zl. 7385 vv 
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dip them in the batter; fry them in lard! 


cat them with ſeville age ng wen 
burter. 103 hun tos 19f110ng 
* „2815 03aw 
21 \duob,” denne fu. | RAJ i 
Three quarters of a ou of ale; 3 not bitte. 
three eggs, as much flower as will make i i 
thicker than a batter pudding, alittle nutmeg, 
and ſugar ; let this ſtand fix or eight minutes, 
. a. em jag ſpoon into a pan et alles 
drain them, grate ſugar over 3 you oe 
Fat them vath.; maled.; OMe Wine e 


qo ar LE rr 
— hd Gat r va whe Y 545 OY 
* * 
131 2 1580 N 
% 140 
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Three eggs, a pound of flower and a pint 
of milk, or cream; put the milk to the 
hog oy degrees ; a little ſalt and grated 
"Pit 1 75 ot in lard, rate ſu over 


So an 71A A ON, TITIW 11 
ra Ui 2 81 1 f 2 8 93 i i . J 2155 woll & 
: 4 * * + — 
1 VII 
baum or. 
=_—_ you * 1840 870 40 * 3 7 25 N10 


1 The yolks ;« of twelve, e 88. "fout whites, 
955 thep Well add one q art of cream, fix 
91 5 88 foyer | "ep of Fen randy, 5 


Patte * 11 "Fat; de Paticäke 
e. the pan with a bit of cold batter ; fry 
them 


ot 
*. 


28 & Bo 
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them without any hing elſe in the pan a they 
muſt be very thin, -Clapt hat 1 
another for. about a dozen, and cut 
when eaten. 

If they are made with milk, double the 


ou; at HOT. 
4931id tas 117 2468 Ke, i 
jt 93851 ' Clary pans CH gg” "2243 


9911111 N 51 


3 803 15; Hitch 


0 eggs. 5; fort ſpoonfuls of flower,” 2 


little alt, above 4 à pint of milk; 508 = 


excetdin ] Well; make Lore Yard 
with 4 11850 pour in fome batter, bay fore 

you can; lay in ſome clary leaves Saſha 
and dryed, then a little more batter; let 
them be a nice brown. 


idee He e F 


9110 0} Ae aft I . Þ l fry w 
053672 Has, 3181 22 
Put i pint of milk ir into ART arcdge 


it with flower till very thick, and ſtir it over 
2 ſlow fire till like a paſte; when cold beat 
it well with the yolks. of eight eggs, four 


ounces of ſugar, a little brandy, ſome nut- 


meg, the rind of a ſmall lemon 2 till 


very light ; drop this with a large des- ſpoo 
into 7 boiling lard; if wel dent they 
Will riſe exceeding y.3 drain them; _ſerve 


melted butter, vine, and ſugar, in 4 beet, 


* o 
ec bod 3o ae dire non 3400 1 pple 
"LY (To | 


£2 — — — — png 4 
: 7 BERL : wy * l 
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7 7 LEES. "A . 
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10 — 29H thick tices of: apple, drain t 
Aab 's batte with the yolks of — 
the whites of two, a pint of milk, a tk 
brandy, grated ginger or nutmeg, a' little 
_ falt, ſome ſugar, flower enough to make it 

of a proper thickneſs; dro this in fritters 
into à pan of boiling * lay on every 
one a Lice of apple, = a little more batter; 
Se gw .0my them.” ng ad. than 


Alnond froze. 7 n 
N and beat half a, pound af Jordan 


almonds, about a dozen bitter; put to them 

a pint of cream, eight yolks and four whites 
of eggs, a little grated bread; fry this as 

ga in good. __; . bag 7 over 


Hem. 


* Fo "_ a Feb rolls. 5 


| 1 Warm three ſpootfuls of milk, and 4 thirs 
of water, with about the quantity ef awhl- 
nut of butter; put it to two fpoonfuls'sf 
thiek yeaſt, put this into the middle of a full 
quart or rather more flower; ſtir enough 
Wich it to make it of the thidkhels bf 
batte pudding ſtrew a little flower * it 
- from 


l- 
of 
M 
2 
5 
it 
m 


from the ſides, and if the weather is cold 
ſet it at a little diſtance from the fire, do 
this three hours before you bake ; when you 
ſee it break a deal through the flower 
and riſe, work it into a light paſte with 
more warm milk and water; let it lie till 
within a quarter of an hour of ſetting into 
= oven, then work them lightly into rolls, 
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rop them on a tin, firſt flowered ;' handle 


= as little as poſſible ; ſet them before a 


fire to riſe ; twenty minutes: or thereabouts 


will bake them; put a little ſalt into . 
N * the rolls. | 


44 


A good common cake. 


JS ounces of rice flower, ix ounces of 
udding flower, nine eggs, yolks and 
whine; half a pound of lump ſugar pound- 
ed and fifted, half an ounce of caraway 
leeds; beat this for an hour, and bake it-an 
hour in a oven. This is a very good 
80 for children, and delicate dab 


cf 
. 
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10 ray. 0 1 5575 in 15 e i 2 85 wr) 


| „ 
2 3:24 350 4 11 VO 
"jt cake.” 7 
18 * 5 


Two pound and a half of flower, fifteen 
eggs, two pound and a half of butter, beat 
to a cream, three quarters of a pound of 
pounded ſugar ; bake it in a | hot aller Not 
Jcorching oven, | ELON] $35 | 


pb Oy 18 Zu! 
As ordinary light cate. 190 00 


144k iis 


- Mix Half a pound of cutrants, ſome nut 
meg, and an ounce of ſugar, in one pound of 
flower; a little ſalt; ſtir a quarter of a pound 
of butter into a quarter of 'a pint of milk 
over the fire, till the butter is melted]; ſtrain 
to it a quarter of a pint of ale yeaſt, two 
8, only one white; ſtir all together with 
a ſtick, ſet it before the fire to riſe, in the pan 
it is to be baked in. "This oyen muſt be as 
e ee iow S190 1829"; een 


10 An ordinary breaa . ai bas 
Log 115 Hoi b. 10 
- Rub a pound det of:burtercinls 


half a peck of flower, three pound of cur. 
rants, half a pound of ſugar, a quarter of 
an punce. of mace, cinnamon and nutmeg 
werber. a little falt, a pint and a hal — 
Warm 


lt —_ = 4 3 — — — 
2 _ *** K „ — * 
* 
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warmed cream, or „a quarter. of a, pint 
of brandy, five eggs, 2 piut of good als yr JE it; 
mix it well together, [bake it in a 3 
oven. This cake Fl keepggood 1 of 
a er 10 


an d dg 10. Bae GT: 


2 4 common ed Gate, ers 


10 ga e and a quarter We ver bare 
weight, three quarters of a pound of,.1 — 
ſugar pounded, ten eggs, only four whites, 
4 arg of butter beat to a cream with 

e 
ounce 5 caraway ſeeds. bruiſed ;. butter the 
Fa or hoop ;, lift ft. ugar on the top. __ 


1009 & do 253 het 4 tak aint > negoh 
Mm 101019 4 ette r ſees Cake Dat 121094 10 


Work two: ——— butter to à cream 
with the hand-; put to it the whites of 


twenty eggs beat: ito; a ſtrong froth, the 


y eight, a pound and Bs of doaf 

gar ſifted, a little mace pounded and 
ing ; beat theſe well; add two pound of 
dried flower, two ounces of caraway ſeeds, 


and in the beating, à quarter of a pint of 


brandy ; if you chuſe to enrich it, ſliced 
Ane ane eee & 8 


uon, o 92 "M3 A wrolt 10 103d 'E les 


to 199156 p Al. fed cute with: yeaſt Had einst 


e Fa Pound ef Hbwber, tet Surg ate 
eo eg % bas zaiq & t vinid 's ier 


9 FT? 7 


and; mix theſe well; add near an 


* 
5 : / 
* 
d G , « 4 4 * 1 Jn . 
| — + ; r n 
. —— ———— — . 
_—  — — — — C 2 * * * * 


flower dried; beat theſe all 
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hall of butter, half a t of cream, twenty 
eggs, a pout * fifted, a pound 
of - almonds and beat, -' about ; 
dozen of them bitter, a * — of _ 
_— a 3 * a of ws of brandy, 
int of good ale me of the — 
date the flower 2 1 beat the eggs and 
them, beat them again with the yeaſt; 
m t the remainderof the butter in the cream, 
mix all the other ingredients, let it riſe 
* bake it an Koue and.an 


A. ) * 5 
82 _ | -> 


4 pond coke.” 


A t 
7 
"% 
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Beat a Re n to a cream: 4 
well twelve yolks of fix whites, beat 
them in the cream, then put in a pouni of 
er for one 
hour, with one pound of ſugar, a few cars- 
ways; butter the pan; continue to bee the 
cake till it goes to the oven. ä 


2 : 


3 d * les Weds cake. . 


\ > 
' 3's 2 


hal. pike 6 
2 « pov of currants,” half a bee 
flower a cher les of an ounce of pace 
1 "he ra Des ek php of cloves, oñle pow 
wry 1 ift twelye e a pink 0 
ven, three pound of, Putt melted 


— 


in 


BBEPES » So 227 


FAS 
« 4 Si 
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. 
* 
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e 1 


in three pints of new milk, half a pint oc 
brandy; mix all well together,” 


_ 
* * 1 


A good plumb cale. 
Three pound of flower, three pound of 
currants, three quarters of a pound of 
almonds blanched and beat grofsly, about 
half an ounce of them bitter, Bar ounces of 
ſugar, ſeven yolks and fix whites of eggs, 
one pint of cream, two pound of butter, 
half a pint of good ale yeaſt ; mix the eggs 
and the yeaſt together, ſtrain them, ſet the 
cream on the fire, melt the butter in it; ſtir 
in the almonds and half a pint of ſack, part 
of which ſhould be put to the almonds while 
beating; mix t the flower, currants, 
and ſugar, what nutmeg, cloves, and mace, 
you like; ſtir theſe to the cream, put in tho 


+ 
we * 


Th ot 


th 7 © © «+ 
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Beat four pound of butter to a cream, with 

a ſtrong lard; mix with it two pound of 
loaf ſugar, beaten and ſifted very dry; add 

to that four pound of flower dried and fifted, 
2 pint of brandy; and to each pound of flower 
cight eggs, the yolks and whites well beat 
ſeparately ; mix in the whites, © then the 
yolks, three pound of currants "waſhed — 
ied 


p ——ů ions ww ods, Ce i —— ⏑ 
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dried before the fire 3+ ꝑut them to the other Ml th 
ingredients before they are eold; a pound of a 
almonds blanched and cut lengthways, as eg 
thin as poſſible, half an ounce of mace, Pa ha 
ſame of nutmeg; what ſweetmeats you Chuſg, dr 
two hours and an half bakes it: To ice it Ml ty 
Two pound of loaf ſugarpowdered, the whites n 
of four eggs, two ſpoonſuls of roſe and two mi 
of orange - lower water; beat all the 
while the cake is baking; when. the cake i is ent 
drawn ſpreacꝭ this on with a braſh or n ali 
op it into the wenn ain. A er 1 
4 rt ut 

A fe lun eh without, ea, oy juſt 
13 Mg wol. uh algrate's oft the 


"20 54h: n itz} 01-iy and 

— popnd of — dry and warm, one Ml hou 

pound of fine ſugar ſifted, four pound of 1 

currants, ſixteen eggs, half an ounce of I ck 
pounded mace and cinnamon together, one 
nutmeg, two pound of butter well beat; 
mix the flower and ſugar, a handful of one, 


then of the other; whiſk up the eggs with a 
gill of warm brandy, as the froth riſes put 
it to the flower ; add ſweetmeats;and almonds 
as you like; put the currants in warm, juſt 
—— — bars 
hours and am half 410 3 
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Another very | fine plumb cake; 


Wah five pound of butter in ſpring * ; 
en 


then in roſe water, till it becomes almoſt 
a cream; to every pound of butter eight 
eggs; beat the yolks and whites ſeparately, 
half an hour; five pound of flower warm and 
dry, three pound of ſugar fifted and dried, 
two ounces together of beaten cinnamon; 
nutmeg, cloves, and mace, a pint of brandy; 
mix the eggs — toad} in:the butter, 
then the ſugar, flower, and ſpicey fix pound of 
eurrants dried, a pound of raiſins ſtoned and 
alittle chopped, a pound of almonds blatched: 
and ſliced, about two ounces of them bitter; 
butter the hoop well, add the fruit warm 
juſt as you are going to fill it; put firſt cake, 
then almonds and ſweetmeats, then cake, 
ind ſo on till the hoop is full; bake it three 
hours. r e 
Half the quantity makes a middle-ſized 


cake. 6 1 


3 » 
i % S ama 
- Almond cake. 
4 
oY * I * > 


Two ounces of bitter, one pound of ſweet ; 
ilmonds- blanched and beat with à little roſe 
or orange- flower water, and the white of one 
egg; half a pound of fifted loaf ſugar, eight 
yolks and three whites of eggs, the juice 
of half a lemon, the rind grated; bake it 
either in one large pan or in ſmall pans. 


X Fo ff Turtk's 
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4 1 Turk' s pads 

[1 Bight« ents, che . of chew in 2 
fu ugar ſifted, and the weight of {ix in flower; 
beat the whites to a ſnow.till a halfpenny 
will lie upon it, then beat the yolks ; mix 
theſe with - the ſugar, and whiſk it well; 
te the rind of a lemon to the flower; 
beat all * together s web it an hows and 
a Bakke IL 


Portugal 25 


Two pound of flower, the ſame of butter, 
ſugar and currants, nine yolks of eggs, four 
whites ; mix theſe with a little brandy ; but- 
ter the pans; a pretty hot oven. 


_ King cakes. 


0 Otie pound of flower, thee quarters of a 
15 55 of currants, the ſame of ſifted ſugar, 
one nutmeg, a little mace ; rub the butter 
well into the flower, mix theſe together; 
add four eggs well beat; butter the Pans; 
ft fugar on the cakes : a quick o oven. 


A en cater. 


— Beateight edge very well, ſtrain them; 
mm 


. 


of a 
gar, 
utter 
her; 


ans; 


lem; 
put 
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put them to a pound of ſugar ſifted ; beat 
theſe three quarters of an hour; add three 
quarters of a pound of flower dried, two 


ounces of caraway ſeeds ; beat the ks well 3 
bake it in a en oven. 1 


een cakes, 5 | 


Beat one pound of n to a cream with 


ſome roſe water, one pound of flower dried, 


one pound of ſifted ſugar, twelve eggs; beat 
all well together; add a few currants waſhed 
and dried ; butter ſmall pans of a fize for the 


| purpoſe, grate ſugar over them; they are 


ſoon baked: MAY be A in a Dutch 
oven. thay 144) Wi 
- Litthe ſeed — W 

One pound of flower well dried, one 
pound of ſugar ſifted; waſh one pound of 
butter to a cream with roſe water ; put the 
flower in by degrees; add ten yolks and four 
whites of eggs, one ounce of caraway ſeeds; 
keep beating till the oven is ready; butter 
the pans well ; grate over fine. ſugar ; beat 
the cakes till juſt. as you ſet into the oven. 


Dey cables, 


Rub one pound of butter into one pound 
4 | X 2 þ + ; * N of 
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of flower, one pound of ſifted ſugar ; the 
= butter ſhould be ſoaked all night in orange- 
—_— flower | or. roſe water; whip to ſnow the 
| whites. of eight eggs ; beat the yolks of fix 
with a little brandy ; mix this very well; 
butter the pans, only half fill them ; they 
are baked in half an hour; a briſk not 4 
. ſcorching oven; they will keep half a year. 
1 Tou may make them with currants ; put 
three quarters of a pound. | 


= | Little cakes for tea. 


Mix one pound of dried flower, half 2 
#3 pound of fine ſugar ſifted, one ounce of ca- 
| - raway ſeeds, a little nutmeg and pounded 
| , mace ; beat the yolks of two eggs with 
three ſpoonfuls of fack; put theſe to the 
reſt} with half a pougd of butter melted in 
a little thin cream or new milk; work all 
together, roll it out thin, cut it into cakes 
with a tin or glaſs 3 bake them on tins; « 
little baking does in a ſlack oven. | | 


Work one pound of butter to a cream 
with your hand, put to it twelve yolks of 
eggs and fix whytes, well beaten, one pound 
of ſifted ſugar, one pound of flower dried, 
four ſpoonfuls of the beſt brandy, one "_ 


Heart cakes. 
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of currants, waſhed and dried before the 
fire; as you fill the pans put in two ounces 
of candied orange and citron; beat the cakes 


till they go into the oven; this quantity will 
. three dozen of middling pans. 


1 1 
1 


a Spunge biſcuits. 

Beat well the yolks of fix eggs, and the 
whites of four, to a ſtrong froth ; mix them 
and beat them together, put to them one 
pound of ſifted ſugar; have ready a quarter 
of a pint of water boiling hot, with dne 
good { Deb of roſe or orange- flower water 
in it; as you beat the eggs and ſugar, add 
the water by degrees, then ſet it over the 


fire till ſcalding hot; take it off and beat it 


till almoſt cold (a lver or braſs pan is the 
beſt;) add three quarters of a pound of flower 
well dried and ſifted, the peel of one lemon 
pared very thin and cut ſmall; bake this in 
little long pans ; a quick oven but not too 
hot, as they are apt to burn; Gft ſugar over 
before they are fi in, 


e bolle biſcuits ES: 
s with one f. 60 nf of bose or 


Beat fix Dt 
orange-flower water; add 4 full pound of 
loaf ſugar fifted ; mix theſe well; put flower 


to it that has been dried, 611 it is of a thick - 
X 3 | neſs 
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neſs to drop upon ſheets of white paper; 
drop them juſt as you are going to bake them, 
ſift ſugar- over through a lawn fieve; the 
oven muſt be fl.ck; as ſoon as they are 
baked take them while hot off the paper ; dry 
them in the oven on a fieve ; keep them in 
boxes with paper between. 


. cakes. 


Beat half a pound: of butter to a n 
add half a pound of dried flower, one eg. 
fix ounces of ſifted ſugar; a few'caraway 
ſeeds ; mix theſe well; roll it out thin, cut 
it out with a glaſs or tin; prick them; 25. 
them on tins in a flack oven. | 


Leeing for cates . 


For a large taks the 5 of niches 
two pound of ſiftede ſugar, a little roſe of 
orange-flower water ; whiſk this up till white 
and thick: when the cake is baked ſpread it 
on with a bruſh or feather ; ſet it into the 
oven again. Mix in ſmaller. proporuget. 
accordin g to the fize of Foun cake. 


PICK. 


+ 


D 
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Cucumber. 


HE ſmall long ſort ate the beſt; 
let them be. freſh gathered; pull off 
the E onto do. not rub them; pour over 
them a ſtrong brine of falt and water, boiling 
hot; cover them cloſe, let them ſtand all 
night, the next day ſtir them gently to take 
off the ſand ; drain them on a fieve and dry 


them with a cloth: make a pickle with the 


beſt white wine vine gar, ginger, pepper 


long and round, garlicaf1 not diſſiked; when 


the pickle, boils: throw in | the. cucumbers, 
cover them; make them boil up acer | 


pothble for three or four minutes; put th 

into a jar with the pickle, and cover = 
very cloſe ; when cold put in a ſprig of. dill, 

the ſeed downward. They will be exceedingly 

criſp and green done in this manner; but if 


they do not look quite fo green as you could 


wiſh, boil up the-pickle again the-next day, 


and pour it on the cucumbers immediately. 
X 4. Sliced 


* 
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LOR is igt eim 114-2418 
ed Shed cucumbers. m. 


nigh pron "and lice chem a little 23 
than for the table; put them into a cullen- 
der with 2 handful of falt;; the next day dry 
them, put them into a jar with fliced onion, 
and horſe. radiſh in layers. Make a pickle 
with white. wine. vinegar, mace, cloves, 
nutmeg fliced, and whole pepper; boil this 
balf an Note and pour it on the cucumbers 
immediately: if you with them to look as if 
freſh cut, uſe double diſtilled vinegar ; but 


they eat quite as well with ware wine 
vinegar. 
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Peel ſmall onions into ſalt and water, 
ſhift them once a day for three days, chen 
ſet them over the fire till ready to boil ; dry 
them, pour over them the following pickle 
when boiled and cold Double 4iRilled 
vinegar, alt, mace, a bay leaf or two; 


they will not * white: Wich 525 other 


vgs | | | * 
Ae 


Put ſome buttons into milk ind water, 
Mis: them from it with a PieebroF tlinnel, 
2 | 


and 
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and throw them into ſpring water and falt ; 
boil ſome ſalt and water, put in the buttons, 
boil them up four or five minutes; drain 
them quick, cover them cloſe between two 
cloths, and dry them well; boil a Laa of 
double diſtilled vinegar and mace, when cold 
put in tlie buttons, pour oil on the top; 
they ſhould be put into final glaſſes, as the 
do not keep well after they are opened; I 
always have them look as white as at 
done in Meng per, 2 8 e year 
mund ; 1 


1 . = i | + £ 
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Put a hundred of large double nuts into a 
ſtone jar; take four ounces of black pepper, 
one ounce of Jamaica pepper, two ounces. of 
ginger, - one Vance of cloves, one punt of 
muſtard. ſeed, à head or two of gatlic, four 


bandfuls of falt,- braiſe the ſpice and the 


muſtard feed, and boif them in vinegar 


ſufficient to dover the nuts; when cold ut it 


to them; two days after boil up the pickle, 
pour it to the nuts immediately, coyer them 
cloſe ; repeat it three days. ch HR 


Another way, 


To a hundred of walnuts put half a 


prong of whole black pepper, a quarter of 


a pound 
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a pound of race ginger ſliced thin, half 3 
pound of flower of muſtard, a handful of 
the tops of ' garlic; fill the jar with vinegar, 


cover it cloſe with a bladder; as the vinegar 


waſtes fill up the jar. 


VN. B. According to the firſt receipt, they 
are not fit to eat under ſix or eight months; 
to the latter (which I think the beſt) twelve 
months; but they are then exceedingly good, 
and never turn either black or ſoft, which 
they always do when done firſt in ſalt and 


Water. 


French beans. 
9 = My, Awww Þ " 49 N - 


* 
93 


Pour over them a boiling hot brine, cover 


them cloſe; the next day drain and dry 
them; pour over them a hoihing hot pickle 
of White wine vinegar, Jamaica pepper, and 


black pepper, a little mace, and ginger; re- 
5 two or three days, or till they 
0 ith 4: 1 18 | 


k | „ , 6 . K . 
ok green. 
| F 1 * * — » * — 


Mangoes of melons, ar cucumbers. 


Pour over them ſalt and water boiling hot; 
the next day dry them; cut a piece out of 


the ſide, ſcrape out all the ſeed very clean; 
fill chern with garlic, ſeraped horle. radiſb, 


and muſtard ſeed; put in the piece and tie it 
I 9 33 


8 
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in cloſe, then pour over them boiling hot 
vinegar; in two or three days boil up the 


vinegar with pepper, cloves, and ginger; 
throw in the mangoes,” boilf them up quick 


for a few minutes, put them into a jar, cover 


them cloſe ; the melons ſhould be ſmall, _ 
cucumbers © large. If they are not g 


ae boil the r 8 P2972: A 
* 3-7 . 5 Fr; LETS 10 7 * 
Soldanks pickled. g$003+ 4 fr: 27 TIO 


pick it very clean, put it over a briſk fire 
in ſalt and water, and boil it up quick; 
drain and dry it: make a pickle of double 
diſtilled vinegar and ſalt, Which pour on 
W hot; 188 it the next . 


Nuaſurtiun Gude. age "bi 
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As ſoon as the bloſſoms are off gather the 


little knobs; put them into cold ſalt and 
water; ſhift * once a day for three days: 
make a cold pickle of white wine. vinegat, a 
little white wine, eſchalot, pepper, cloves, 
mace, nutmeg quartered, ond arts radiſh ; 
put in the buds. Sts 


Berber. . Bir 
IL N Ab Lec 
Put thighden: be into a ar. with a 


good quantity of falt and water; tie on a 


bladder; when the liquor ſeums over ſhift it. 
Codlins. 
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Codlins. P'S 

They ſhould be the bre of a large walnut; b 
- put; vine leaves in the bottom of a braſs pan, Ml 
; lay in the codlins, cover them with leaves, of 
‚ then with water; ſet them over a gentle fire Pep 
till they will peel; peel them — — put them 
into the ſame water, with vine leaves at top 
and bottom, cover them cloſe over a flow ill - 
fire till they become green; when they are Il -.. 
cold take off the end whole, cutting it round "uy 

with a little Knife; ſcoop out the core,” fl il © 
the apple with garlic and muſtard feed, * 
put on the bit and ſet that end uppermoſt in 
the pickle, which is double diſtilled vinegar 


- cold, with a little mace and. cloves ; ; White 
wine e 0 Bluod! Font 
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Pull it r „buncherz Foo it for one 
minute into ſpring water and ſalt boiling, 
then into cold ſpring water, dry ĩt; cover it 
with double diſtilled vinegar; in a week put 
freſh vinegar, with a little mace and nutmeg; 
keep; it cloſe covered, 2 7 

cet 


pepper, and horſe radiſh iced, 
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Beet root. 


Boil it till tender, peel it, and if yqu chuſe 
it cut it into ſhapes; pour over it a hot piekle 
of white wine vinegar, a little ginger, 


3 f 


Ned calbage. 


dlice the cabbage; boil a pickle; of white 
wine vinegar, pepper black and Jamaica, 
ſome muſtard ſeed; when quite cold put it 
to the cabbage. + | . 510 ö 5 5. 


| Lemons. 1 9 


They ſhould be ſmall and thick rind; rub 
them with a piece of flannel, ſlit them in 
four parts, a little above half way down, but 
not through to the pulp, fill the ſlits hard 
with ſalt, ſet them upright in a pan, let 
them ſtand four days, longer if the ſalt is 
not melted ; turn them three times a day in 


their own liquor till they are tender ; make 


a pickle of rape vinegar, the brine from the 
lemons, Jamaica pepper, and ginger; boil 
and ſcum it; when cold put it to the lemons, 
with two ounces of muſtard ſeed, three 
cloves of: garlic'; this is ſufficient for ſix 
lemons. | nn 


nne 
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Indian 
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Indian pickle, or peccalillo. 


Take white cabbage quartered, colliflower, 
cucumbers, melons, apples, French beans, 
2 all, or any of theſe; lay them on a 
air ſieve, ſtrèw over a large handful of falt, 
ſet them in the ſun for three or four days, or 
till very dry, put them into a ſtone jar with 
the following. pickle—Put a. pound of race 
ginger into ſalt; and water, the next day 
ſcrape and lice, it, falt it and dry it in the 
ſun; flice, falt, and dry a pound of garlic; 
put theſe into a gallon of vinegar, with two 
ounces of long pepper, half an ounce of 
turmeric, a quarter of a pound of muſtard 
ſeed bruiſed; ſtop the pickle cloſe, then 
prepare the cabbage, &c. If you put in 
fruit it muſt be green. 1 
N. B. The jar need never be emptied, but 
ut in the things as they come into ſeaſon, 
adding freſh vinegar. 


Aſparagus. 


Scrape them and cut off the prime part at 
the ends; wipe them and lay them carefully 
in a  gallipot, pour vinegar over them, let 
them lie in this ten days, or a an, 
boil ſome freſh vinegar, pour it on them hot; 
Wt repeat 
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Pr.. e 


THE LADIES. ASSISTANT: 319 


repeat this till they are a good colour, cover- 
ing them cloſe; add mace and a little nutmeg. 
They do very well in a made diſh, when 
aſparagus is not to be had; but when you 
"7 them lay them a little while in warm 


N 2. Catebup. 17 F336 
Put the pod of nine Seville oranges to three 
pints of the beſt white wine vinegar; let it 


tand three or four months; pound two 
hundred of walnuts, juſt before they are fit 
for pickling, ſqueeze out two quarts of juice, 
put it to the vinegar; tie a quarter of an 
ounce of cloves, the ſame of mace, a quarter 
of a pound of eſchalot, in a muſlin rag; put 
it into the liquor; in three weeks, boil it 
gently till near half is conſumed; when cold 
bottle it. | 5 u mnun 


Catchup of muſhrooms. 


Put flaps or large buttons into a pan, 
breaking them in pieces; ſtrew falt over 
them; let them ſtand four or five days, maſh 
them and ſqueeze them through a cloth; 
boil and ſcum the liquor, it muſt be reliſh- 
ing; throw in black and Jamaica pepper, a 
little ginger, ſome eſchalot; boil this to- 
gether, when cold bottle it. 

, Catchup 


— — TE 
— - 


203 THE LADIES ASSISTANT, 


Catchup of walnuts. 


Bruiſe a hundred or two of walnuts juſt 
before they ate fit to pickle ; ſqueeze out the 
juice, let it ſtand all night, pour off the 
clear; to every quart one pound of anchovies; 
boil it; when the anchovies are diffolved 
ſtrain the liquor; add half a pint of red 
wine, a gill of vinegar, ten cloves of garlic; 
mace, cloves, and nutmeg, half a quarter 


of an ounce each, pounded ; let this fimmer 
till the garlic is tender. 


Oyfter catchup. 4 


Boil ſmall oyſters in their own liquor til 


the goodneſs is out; to every pint of clear 
liquor, half a pint of red, the ſame of white 


wine; mace, black and Jamaica pepper, 


a quarter of an ounce each; pour it boiling 
hot on one dozen of eſchalots, half the rind 
of a lemon, a piece of horſe-radiſh ; when 


cold mix jt with the oyſter liquor ; bottle it. 


A quart of vinegar, eight cloves of gore 
fixty cloves, two ſliced nutmegs. A tea ſpoon- 
ful of this is a great improvement to a haſh, 

A Muſhroom 


S cw 


l 
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Muſhroom: liquor and powder. 


Waſh a peck of muſhroms, rub them 
with a piece of flanne}, take out the gills, 
but do not peel them; put to them twelve 
blades of mace, four cloves; four bay leaves, 
half an ounce of beaten pepper, one handful 
of ſalt, eight onions, a bit of butter tlie 

ſze of an egg, half a pint of vinegar; ftew 
this up as quick as you can, ſtirring it till 
you think the liquor is out of the muſhrooms; 
drain them; bottle the ſpice and liquor when 
cold, dry the muſhrooms in an oven, firſt 
in a broad pan, then on fieves, till they will 
beat to powder. This quantity will make ſix 
or ſeven ounces; ſtop it cloſe in 4 wide 


mouthed ene . X Farms 
To- > muſhrooms in fat ng water. * 


Make them very clean, king out the 
gills, boil them tender in water and a little 
alt, dry them with a cloth; make-a ſtrong 
brine, when cold put in the muſhrooms, at 
the end of a fortnight change the brine; put 
them into ſmall bottles, pour oil on mo, 


* 54 


top. 229 : OY 0 ALY 3% 
When you 4 chem in 8 OY ay! 
them firſt in wum water 2 ee 


F Lemon 
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Lemon pie ble. 


Slit eight lemons, pulp them: fat them 
with ſalt, ſew them up, put them on a diſh, 
dry them very gradually either by the fire or in 
a ſlack oven, they muſt be dry and hard; 

| bruiſe three quarters of a pint EY ſeed, 
tie it in a rag, take four ounces of garlic, 
_ an ounce of cloves, ſome black pepper, 

. 2 gallon of vinegar, put all together, let it 
Hor three mont . drain and preſs it well, 
let it ſtand, bottle off the fine. 
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Bee of m_ 


UB the leg of mutton piece of beef, 
R' or part of © it, with a little ſalt petre; 
let it lie went) four hours; waſh it and dry 
it, cut it into pieces, put it into a pan with 


a very little water at the bottom, ſome but- MW 41 
ter laid in lumps at the top ; tie over it a 


thick ag of * bake it till tender; take 9. 
it 
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it out while hot, free from gravy, pick out 
all the finews and fat, beat it in a mortar 
with pepper, falt, pounded cloves a few; 
add in the beating the butter which cakes 
upon the gravy, and what more is neceſſary 
to make it mellow; it muſt be beat fine and 
be well ſeaſoned ; put it down in pots, ſet it 


for five minutes into a flack oven, pour over 
clarified butter. 


I0 


Antther Way. 15 . n 
put a part of the og of mutton diere of 
beef into a deep diſh, pour over it ſome red 


wine, let it lie two days, bake and finiſh it 
as the other. 


Ox Cheek. 


Take the fleſhy part of a check that has 
been ſkewed or baked, ſeaſpn it with pepper 


and falt, beat it with buttet and a lite: clear 


fat, taking off the gravy. Pot it, pour ov r 
clarified butter. 


J. eniſon. 


Pour red wine over the veniſon, and put 
about a pound of butter at top; put a paſte 
over the pan, bake it well, take it clean from 
the gravy, beat it with the butter that riſes 

3 to 
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to the top, and more if neceſſary; Pepper, 
ſalt, and pounded mace ; pot it, ſet 4 85 
the oven for a few minutes, pour over 
clarified butter. 


Teal. 


Take part of a knuckle or fillet of veal 
that has been ſtewed, or bake it on purpoſe 
for potting, beat it to a paſte with butter, 
ſalt, white pepper and mace pounded; 
preſs it down in pots, pour over clarified 


* k 


Marbled Veal. 


Do the veal as above ; boil a tongue ve 
tender, flice it, beat it with butter, white 
pepper and mace pounded ; put a layer of 
veal in the pot, then ſtick in lumps: of 
tongue; fill up the ſpaces with the veal, 
pour over clarified, butter. It makes a pretty 


. 


Let it hang for ſome days ; cut it inte 
pieces, bake it with a little beer at the 


bottom of the pan, ſome butter on the top; 


pick it from the bones and ſinews, beat it 


with the butter from the top of the gravy, 


adding 


ito 


ver 
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adding enough to make it very mellow, alt, 

pepper, and ' pounded cloves; put it into 
ts, ſet it a few minutes into a ſlack oven, 

pour over clarified butter. 34 


1 


Ham and chicken. 


Cut ſome boiled ham very thin, with 
{ome of the lean; beat it fine with a little 
butter, white pepper, and pounded mace ; 
beat the white part of a fowl (roaſted or 
boiled) with the ſame ingredients; fill the 

t with equal layers of each; pour over 
carified butter, 


Pigeons. 


Seaſon them very high with pepper and 
ſalt, put them into a pot with butter in 
lumps, bake them; pour off the fat and 
gravy ; when it is cold take the butter from 
the top, put more to it, clarify it, pour it 
over the pigeons put ſingly into pots, and 
2 little more ſeaſoning added. | 


Anather way, 


Bone the pigeons, turn them inſide out, 
rub them with-a little ſalt petre; let them 
lie four days, ſeaſon them very high with 
pepper and ſalt, a little pounded mace ; turn 
| Y 3 them 
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der again, put them cloſe into the pot, 
a vacancy in the middle of the pot; 
8 pour off all the gravy, preſs the 
— tight together, pour over clarified 
butter; let them ſtand in a cool place three 
or four days before you uſe them; 00 ſhould 
do ſeveral in a pon: 


V. atevcks 
Are done as pigeons, by the firſt receipt. 
Snipes, or any b birds,” 


The ſame ; 81 put two or three, or 
Mae g GAP It "SEX 28) ane 
Moor game e Lag 

Geaſoh thety with pepper, falt, and ph 
dloves, rubbing it thoroughly in the inſſde; 

roaſt them thoroughly; when cold put them 

into potting pots, ſtrewing over more ſeaſon- 


ing, pour on elarified butter ; ; leave the 
heads gr. nud 3a 
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FISH POTTED: 


+ S'v< 


OIL it 8 N out all the meat and 
inſide, a high with pepper, ſalt, 
and nutmeg, beat it fine, with butter enough 
to make it mellow, put it down cloſe in the 
pot; {et it into a ſlack oven for two or three 
minen 8 over clarited butter. 


Luer way. 


5 ba the meat 5 the clans and inſide, 


as before directed, and pound it, lay ſome 


at the bottom of the pot, then the tail well 
ſeaſoned, fill the pot with the remainder 3 ; 
pour over A butter, n= 


' "Bel. 


Rip open the ce] and bone it, cut it into 
pieces; waſh and dry them very well, 
ſeaſon them high with pepper, falt, and 


nutmeg, put them into a pot, lay on pieces 


af butter, bake them; pour off all the gravy, 


prefling them hard, that none may. remain; 
* on enn butter. 


vi | Y 4 3 
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Mackerel | the 
Are potted in the fame manner. 
= Salmon. 


Split it, cut it into pieces the ſize of your 
pot; ſeaſon very high with pepper, alt, 
nutmeg, and pounded cloves ; put butter on 
the top; cover the pot with a paſte, bake it 
well ; take it out, lay it upon a board that 
all the liquor may run from it ; put it into 
a pot two pieces together, the ſcaly fide out- 
ward ; lay on a trencher and a weight ; pour 
over clarified butter... e 

Or. A 
iir 306506! . 141 OE nk 1 

If you have cold falmon well boiled: 
pound it with butter, pepper, and alt, 
preſs it into a pot; clarified butter on the 


top. | 
2 10420 


; 1 Smelts. . t . 354 3 

ned „ ee eee AR 

Draw out the inſide; ſeaſon them with 
ſalt, pounded mace and pappere butter on 
the top; bake them; when near cold take 
them out, lay them upon a cloth; put them 
into pots, take off the butter from the 
Sravy: 


"a 
_ 


aa OO .w OQ ww ww 


THE LADIES ASSISTANT, 329 
gravy, Clarify it with more, pour it on 


them. 
Shrimps, 
When boiled, ſeaſon them .well with 
pepper, falt, a little pounded cloves; put 
them cloſe into a pot, ſet them for a few 


minutes into a ſlack oven; pour over clarified 
butter. 


Cheſhire cheeſe. 
Beat three pound of the beſt Cheſhire 


cheeſe in a mortar, with half a pound of the 


beſt butter, a large glaſs of ſack, near half 
an ounce of mace beaten and fifted ; mix 
it well, a it; _— over clarified butter, 


To clarify butter, 


Melt it rather ſlowly, let it ſtand a little ; ; 
when you pour it into the pots leave the 


milk, wort ſettles at the bottom. 


py. a. pick berrings, &c. 


TEES 


Take, off. the, heads 4 roe, waſb, and 


wipe 
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| wipe them; to a dozen and a half put cloves 


mace, N nutmegs pounded, of each 2 
quarter of an ounce; ſeaſon high with 
ſalt and pepper; put them into an earthen 
pan, cover them with the beſt vinegar, 
bake them; they will keep three months; 


| do not take off the ſcum when 1 it riſes, 


Spratt. 


Do them in the ſame manner, 


f Offers, 


Waſh them about in their own liquor; 
ſtrain the liquor; boil the oyſters gently in 
| it till enough, ſcumming it; take out the 
oyſters ; put to the liquor a little vinegar 
and Liſbon wine, a few black pepper corns, 
; a little mace, nutmeg, and falt ; boil this 
| together, when cold put it to the oyſters, 
keep them cloſe covered in a barrel or jar. 


dn „ „ Des; 7 
| . 1 4 
Draw out the inſide all but the roe ; put 
views, tails into their mouths ; , boil them 2 
few. minutes in ſalt and water, vinegar, and 
pepper corns:; take out the fiſh, when, lr 
n is vol Peu it to them. 


5 
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Mackerel. 
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Mackerel, 


Cut each into four or five pieces; ſeaſon 
them very high with pepper, nutmeg, 

unded cloves, and ſalt; make little flits 
with a pen-knife, put in the ſeaſoning ; fry 
them in oil a good brown; drain them very 
dry, put them into vinegar. If you want to 
keep them any time pour oil on the top. 


EA ; 


COLLAR KN ns 


To collar beef. 
EAT a flank of beef, rub it with 
eight ounces of ſugar, five ounces of 


falt, one ounce of ſalt petre, let it lie ten 


days, turning it; take it from the pickle, 

ut it into warm water for eight or nine 

hours; dry it with a cloth, ſtrew over it 

a good deal of parſley, a little thyme and 

ſweet marjoram ſeaſoned well with pep- 
3 
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per, ſalt, and nutmeg ; roll it tight, bind 

it with a coarſe tape; boil it till tender, 

hang it up; the next day ſcum the liquor 

it Was boiled in; put in half the quan- 

e eee e 20d 
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Another way. 


Bone a piece of the ribs, prepare it as 
before directed, cut it croſsways in ſquares, 
but do not cut it through ; fill the notches 
differently, one with chopped parſley, a 
little thyme, ſweet marjoram, pepper, and 
ſalt ? another with ſuet or marrow” chop- 
ped; a third with crumbs of bread, grated 
lemon peel, nutmeg, pepper, and ſalt, and 
ſo repeat it; roll it up and finiſh it as 
before *Ureed; - OZ 


Breafi. of veal. 


Bone it, rub the inſide with yolk of 
egg, ſtrew over it bread crumbs, lemon 
peel grated, pepper, falt, pounded cloves, 
nutmeg, three or four chopped anchovies, 


parſley, thyme, and ſweet marjoram, —_—_ 


and mixed; roll it tight and bind it; 
boil it till tender, then hang it up; make 
a pickle with vinegar, water, and ſalt. 


A0 Pix 


=_ 
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Pig. | 

Rip it open bone it, | ſtrew*-over-"it 
pariley, ſage, and ' ſweet herbs, chopped 
with pepper and ſalt; roll it tight and 
bind it; boil it in water with a little 
vinegar and a bunch of ſweet herbs, ſalt, 
and pepper corns; when enough (before 
it is cold) bind it again; keep it in the 


liquor. 


—— 


- 


A buttock of beef forced. 


Rub it with ſome common falt, a little 
bay falt, and falt petre, and coarſe ſugar ; 


let it lie a full week or more, according to 
the fize, turning it every day 3. waſh it 


and dry it; lard it a little, and make holes, 


which fill 2 bread crumbs, marrow or 
ſuet, parſley, grated lemon peel, ſweet 
herbs, pepper, ſalt, nutmeg, yolk of egg, 
made into a ſtuffing ; bake it with a lit- 


tle water and ſmall beer, a few pepper 


corns, and an onion. It may be boiled. 
It is a handſome ſide board diſh cold, for... 
wer company. p. 
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dry them well, ſtrew over parſley and ſage 


chopped, pepper, and falt ; roll them tight, 
tie them up in cloths, boil them in falt 
and water, with the heads and bones, 
pepper corns, ginger, a little vinegar ; boil 
them till tender, tie the cloths tight, hang 
them up; when the pickle is cold put 
them in. 0 


Mackerel. 
Do them as eels, only omit the ſage, 


and add ſweet herbs, a little lemon pee 
and nutmeg. 


Various ways of curing pork, making 


ſauſages, &c. 


An excellent pickle for hams, tongues, or 
Dutch beef. | 


O fix quarts of water a pound of bay 

ſalt; ſet it over the fire, make it 
ftrong enough to bear an egg 'with com- 
mon falt; add one pound and a half of 
coarſe ſugar, ſix ounces of ſalt petre, 
three ounces of ſalt prunella; _ and 
| cum 


ing 


or 
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ſcum this well; when quite cold put in 
the meat, and take gare to keep it nuder 
the pickle; take off the, Cum when it 
riſes: tongues are remarkably geod done 
in this pickle; pigs cheeks are excellent; 
they ſhould each lie three weeks or a 
month if large: a ham, or a piece of 
briſket or ribs of beef, à month; but ne- 
ver let ham and beef be put into the fame 
pickle. Hams ſhould be dried; -tongues, 
Dutch beef, and cheeks, dried or eat out 
of the pickle, as you like beſt. 3" 


The Dutch way of alting beef.” = 


Rub either a rump or. ſome ribs of 
beef with coarſe ſugar, then with ſalt pe- 
tre and bay ſalt, cover it down with com- 
mon ſalt; turn it twice a day for three 
days and put it into the above pickle for 
four or five days; dry it; when you dreſs 
it do not boil it too much. 


Rub a ham with ua quarter of a pound 
of ſalt petre, let it lie twenty-four hours; 
boil one quart of ſtrong old beer with half 
a pound of bay ſalt, half a pound of 
brown ſugar, a pound and a half of com- 
mon ſalt; paur this on the ham boiling 

io hot, 
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hot, rub and turn it every day fer a fort- 
night, and baſte it wich the liquor when 


you have opport unity. This i is a a good 


PE for ar 4 ham. 


* Hans the Torhfire way. 2s. 


-Beat == tl mix half a ieck of alt 
three ounces of. ſalt petre, half an ounce of 
ſalt prunella, five pound of coarſe ſugar, rub 
the hams. well with this, lay the remainder 
on the top, let them lie — days, then 
hang them up; put as much water to the 
pickle as will cover the hams, adding ſalt 
till it will bear an egg; boil and ſtrain. it; 
the next morning put in the hams, preſs 
them down ſo that they may be covered; 


Tet them lie a fortnight ;'rub them well with 


bran, dry them. The above ingredients are 


ace for three middling- ſized hams. 


” 
- 6 *» 4A*. 
RE # 


Mutton hams. r 

They may de done in the pickle.--Or, Mix 
one pound of coarſe ſugar, one pound of 
common falt, one ounce of falt petre ; rub 
the ham, turn it often, and n it with the 


pickle; dry it. 
en e —— ap ” 


Rub the Aitches with — :falt ex- 
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ceedingly well, let it lie f that the. 
brine can run from it; in-abaut. a week 
ut it into a tub. for the purpoſe, rub- 
ling off all dhe ats rub the Hache with 
one pound of ſaltpetre pounded and heated 
the next day rub them well with -falt, dr7 
and hot; let them lie a week, often rub- 
bing them; then turn them, add more hot 
ſalt; let them lie three weeks or a month 
in all, rubbing them well; then dry them, 


o 


the hog may, be either ſcalded or fnged. - 
58. | Pork pickled, f f TY 


Bone it, cut it to pieces, rub each piece 
with common ſalt; lay them on a ſlanting 
board that the brine may run off; the next 
day rub each piece with pounded falt- 
petre, dry ſome ſalt and put a layer at 
the bottom of the pan, then a layer of 

k, ſo on till the pan is full, fill All the 
1 wok places with ſalt, and lay ſalt on the 
top, cover the pan; half a pound of ſaltpe- 
tre is enough for a+ middle-ſized pig. 


A hog's head like brawn. 


Waſh it well, boil if till the bones will 
come out, when cold put the infide of the 
cheeks together with ſalt between, put the 
ears round the-{ides ; put the cheeks into a 

| 2 cloth, 


/ 
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| cloth, preſs them into a fieve or any any thing 

| round, put on a weight for two days, Have 

ready a pickle of ſalt and water with about 

1 a pint of malt boiled ben. mo when Cold 
i! e 6 N 


Excellent meat a of 4 FA 5 bead uf | 

Boll a head out of the pickle Mn it Sil 
bone, take off the ſkin as whole as yon tan; 
Shop the meat quick whilſt it is hot, ſeaſon 
it with black and Jamaica pepper, nut. 
meg, and a little ſalt if neceſſary, preſs it 
into a pot, the ſkin put top and bottom, 

put on a weight, turn it out when cold; put 
it into a pickle made with the liquor it was 
boiled in, vinegar and falt if neceſſary, boil 

and cum it; 5 it muſt ſtand to be cold, 


—— — 
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Soup . Pigr feet ae cart. 


Boi bran and water, let it ſtand * ig 
cannbt wait for th: 
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Two pound of lean . three pound of 
chine fat free from ſkin, ſome ſage leaves 
chopped; pounded cloves, pepper and fult, 
e fine, and either preſs it into 111 5 


A — —————ͤ——— — Ä 
— 
- 
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19d reit ic when® yow uſe! it, or Put it 
into ſKkins. F e 0 

Beef and let make very good ſauſages. 


SIE. LY 70 19 * 


ven fine ful, 


* *. part of a leg of pork EY pick 
it clean from ſkin or fat; to every pound 
two pound of beef Iuet, ſhred both ſeverally 
very fine, mix them well with ſage leaves 
pepper, ſalt, nutmeg, and 
pounded cloves, a little gtated lemon peel, 
put this cloſe down in a — ; when you'uſe 
any of it mix it with yolk of egg, a "ew 
88 2 crumbs z 3 roll it into lengths. 1 


un ſauſaget. 


Boil a belly piece of pork till tender, cut 
it into dice, put to it ſome hag's blood with 
rice flower or other flower to, thicken. it; 


ſeaſon well. with pepper, what ſalt is ne- 
ceſſary, and pounded gloyes, put this into 
the great ſkins, which fill about Half full, 
boil them, when enough they will ſwim; 
the pork is befts to be, out of the pigkle for 


hams, Se. 


B el ag, 


Boll one quert of clean grotts, 


drain them; the fiert day put to them & 
a Z 2 * 
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uart of blood, one pound of beef ſuet 
fared, pounded mace, loves, and nutmeg, 
two pound of the leaf cut into dice; a leek 
or two, @ handful of parſtey,' a little thyme 
and feet” 'marjoram chopped, and ſome 
pu I, fix or eight eggs, a pint of raw 
f a pound of bread crumbs, that 
have — 79 a 2 of ſcalded milk poured over 
them, ſeaſon” high with pepper and ſalt, fill 
the ſkins about alf full, prick 8 juſt as 
ou boil them, for which purpoſ c have two 
ettles, half boil them in one, ſhift them 
to the other, lay them before the fire on 
clean ſtraw : boil the grotts Shout three 
— of an hour. 1 


- Almond boy's puddings. <6 


Ong old of ſhred beef fact; half a 
bobbd of ſweet almonds hlanched and 
beaten, fix or ſeven bitter ones, half a 
pound of grated bread, a little pounded 
mace, eight yolks and four whites of eggs 
8 one pint of boiled cream ſweetened 
d your caſts; "All che ſteins half full, 79 
. "boil thein e ee Bear- | 


. ;! $4 hi $ ; "A ot 


ür 207 Nbg bogey Wang. babaugq 


otras 902 10 Hr Wo: q 21 can bas lod 
Do them as above, only rice inſtead a 
nabnds;"add'n few cutranü cg» qv71 
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2 ble Fins 4 tarts EY 


. 1 


| Red gooſerrier. A 


D nt e e 
ries one pound of lump ſugar, boil 


this to a thin jam; when cold put over it 


brand paper and mutton ſuet melted; when 
you n a -_ wy e 
e 1 70 #2 goirsdt 


bevhd mg is bo 


* Danfans. 1 ic tn: 3 mer 


e Had d zaig ano 
Prick them -thcoor;chewn ina, Galle 
unter Get 2 minute, r 
the water, ſtrew over them ho 


15825 


pounded ; the next day pouc vff the — 


boil and ſcum it, pour it over the damſons, 


let them ſtand a day or two, hilf ug the 


8 again, —_ e eee 
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a few minutes (but take care they do not 


maſh). put them into jars z when cold, put 
on brandy paper, and pour on mutton ſet 
—To a pound of fruit allow half a, pound 

of ſugar. Put them in ſuch fized jars as to 
bake all the fruit when you open them, for 
they-will-notkeep when the air is admit- 
ted. 


Bullace. 
Do them as the damſons. 


„Curran. 7F 


Put as much j juice of currants to Tl 
gar as will — it, bail and ſcum it; let 
the currants be picked, put them inta the 
ſyrup, boil them a little, boil them again 
the next day till clear; put over brandy pa- 
2 allow one pound of ſugar to a rar 

d a Parte of fruit. 


| Oranges. | 


rr = Pi than Jaw water at night, Ka next 
day boil-them in three different waters, in 

each a quarter of an hour 3; then lice them, 
pick out the gs take the. weight of the 


oranges in ſugar, juſt wet it, boil and ſcum 
it, boil up. che orange in it, and e 


IST BER. 
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for two or three days. When) u make 

the tarts do not bake the fruit unleſs you ſee 

it neceſſary, but bake the. cruſt! ad hen 

5255 ww in the orange. W e I 
£1 no URGE. TH A 8 if 
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f To preſerve Fruit in general. c 


Cucumbers. 
| 


AKE large cucumbers that will 
4 quarter like citron, and ſmall ones to 
be whole, let them be very green, and as 
free fram ſeed as poſſible; put them into a 


\ 


wide mouthed pot, pour over them a ſtrong 


brine ; lay a cabbage leaf to keep chem 
down, tie over a paper, ſet them into the 
chimney corner till they become yellow; 
ſet them over the fire in other ſalt and wa- 
ter, with a freſh cabbage leaf and cloſe co- 


vered, let them heat gently to green them, 


but they muſt not boil; if they ſhould not 
be green enough fo ſoon as you may expect, 
change the falt and water. {In* order' to 


do it take out the cucumbers, ſcower the 


pan and let the freſh ſalt and water be 
warm before you put them in again, cover 
2 as before direted:) When they are of 

Z 4 good 
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x good edlour ſet them off the fire, let cem 
und in he water tulh cool, then 
into! 4 Waker, the: water twies a 
e Gut the ſalt. The large ones. 
maſt! bs quartored and the ſeeds taken 'out' 
before they are put into the cold water; 
then make A ſyrup — ty 
tity of fruit, rather more than half a pint 
of Water done pound of fine ſugar rs we 


boiled and fcummed, put in above atrounce! 


of pi11ger, xhe ourfide ſcraped,” ſome very 
thin lemon peel j hem the ſyrup is bofled 
thiek ſet it by till cold, then put 3 
camp eref boi up the ſprup once in two 


deys or as yu ſee occaſion for tiiree weeks; 
ba hour it it to the cucumbers tilbubld5: 

neeeffiny. add more e theo 
peer * ib 191 18 . 00 


Melons do bier bas hom cucaimnbdet* 
having more ſubſtance ; but either melons 
of large cucumbers” look very like <itron,. 


and de 1 e e e pies. 


it 


Oranges _ 
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Pare them r thin or units ths, cut x 
hole at ther ſtalk, pulp them very clean, 


put them into a pot more than cover them” 
with ſpring (water and a little ſalt; lay a 
top threes double, then a 


cloth oni the 
treneher or cover; IAG foald: ge 
gf? 1115 f ſhift 
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ſhift the water five or fix times in the ſcald- 
ing (put falt into the firſt, water); they 
muſt be ſo tender that 4 tram, will paſs 
through: them; keep them in the laſt ns 
till you can take them out witk yqut hands; 


put: them on cloths, the mouths! down 


ward, changing them to dry places ; When 
dry put them into milk-warm ſyrup; let 
them lie half an hour, juſt ſcald them; take 
them out into a deep china diſh, pour the 
ſyrup over, cover them with another diſh, - 
ſeald them once in two or three days for 2 
fortnight ; the laſt time boil them up quick 
till they look elear, tuthing them about as 
you ſee. occaſion; if any part looks white 
and thick, ſtrew ſugar over it in the boiling, 
when they are tranſparent put them into 
pots, pour the ſyrup over ſcalding hot; 
put brandy paper, tie on a bladder; for ſy- 
rup, a pound of ſugar to a pint of Water. 

N. B. February is the beſt time to do 
them in, and make marmalade at the fame 


time. 


W bole oranges carved. * 


Cut the 55 into any ſhape you like | 
with a penknife;- put t them into ſalt and 


water for twad days, changing the water; 

boil them an hour or more in freſh water 

weer drain and dry them, * 
a 


2 
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2 thin ſyxup; let them ſtand all night; th 


* 34 1 *.. 775 


next day .boll th in it for a few minutes; 


do, this for four days; let them” ſtand in a 
Ir for fix, gr. ſeyen weeks ; (look, at then 


: 


in the time to lx ithey will Kip (Jong 


then put them into a thick ſyrup, 11 


u 
bail the oranges. in it, when cold dur e 
brandy paper and tie over a bladder. 
Oranges without carving are done in the 
fame, manner, only boil them up at the firſt, 
and make the firſt ſyrup very thin, 


'G reen | oranges. 


£#44% $1 


Scrape the inſide elean out, let them lie 
in cold water three or four days, changing 
the water each day, then boil them very ſlowly 
till the water is bitter; then put them into 
other boiling hot water, ſet them by, repeat 
this every day till the bitterneſs is quite off; 
make a rich ſyrup of the laſt liquor with 
Liſbon ſugar; when cold put them in; the 
next day boil them in the ſyrup; repeat it 
till they are green and tender; brandy pa- 
Per. | Da, Porn 754511 I 3.1630 
LQritl ig, (1 27, 3 UII 20 £141: 12, 28W 
* hog. 2 e ef. „ nat 
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very thin, thruſt out the ſtones with a 
Ahe Ne LEN ſkewer ; 
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They muſt not be too ripe; pare them 
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ſkewer # to a pound of fruit a pound of ſu- 
gar; juſt wet it, make #{ſyrup, when cold 
pour it over the apricots; the next day boil 
the ſyrup again, put in the apricots,” give 
them a boil or two; repeat this till they 
look clear, letting them grow cold between 
every boiling; boil and fcum the ſyrup till 
of a proper thickneſs, but not to be diſes⸗ 
loured, pour it over the apricots; when 
cold put brandy paper. 

N 275 N ln IIS? 
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Green apricots, 


Gather them before the ſtones are hard, 
put them into ſpring water, lay vine leaves 
on the top, then a cover; ſet the preſerving 
pan over a gentle fire; let them coddle gente 
ly till yellow, then rub them with flannel; 
throw them into cold ſpring water; put 
them again into the firſt water with more 
vine leaves; cover them very cloſe ;- let them 
green gently till of a good colour, at a great 

eight from the fire, then change them into 
a thin ſyrup, boil them gently a = re- 
peat this till they are plump and clear (al- 
ways let them be cold between each boiling) 
then add more ſugar to the ſyrup; boil it 
well; juſt throw in the fruit, boil it up; 
when cold put brandy paper. 

r 220M 2113 ee 1107211 *. 
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them into a freſh ſyrup ; when cold; brandy 
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Gather them before quite ripe, put them 
into a pan with vine leaves between every 
row, and at the bottom; fill the pan with 

watery ſcald the plumbs over a very flow! 
fre till they will peel; peel them with care, 
when done put them into the ſame Water 
with more vine leaves, cover the pan very 
eloſe, let them green a great height from 
the fire; then drain them, pour over them 
a good ſyrup ; the next day boil it up; put 
in the plumbs, give them a boil, repeat this 
twice a day till they look vefy"clear';'then 
boil up the ſyrup, more if neceſſary, or put 


. . * 

* 
paper. % 

1 


Magnum linen bu, 
art 2 aq ble 
do Ser bem-oer a flow. fits in ſpring water 
ti they will peel; keep them under the 
water; peel tem, put them into à thin 


ſyrup in ia jarꝭ Ep them under he ſyrup 


that) they may not be diſcoloured';- the next 
day bei the ſyrup; put them in, give them 
gentle" bot}, - tot! them ſtand te bet cold; 
the repeat it) turn them im the ſyrup! till 
near cold; take: out thb iplunids; ſtrai q the 
yrup ; put to it more eben ee 


©? it, 
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it, P put in the flumbs, oil 8 Aber; 
when cold put brandy pape. V 210 eth 
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ſeald them a (few at a time in a very thin 
ſyrup ; take them out, ſtrew firgar:over then 
in layers, half a pound of ſugar d Rona 
of plumbs, the next day pour off the | 
hoil it, put it to the plumbec::poicat 4s 
ſeveral days till they look clear; the laſt 
day when yau boil the ſyoup, put in che 
—— juſt give them a boi, when: ον, 
brandy paper, tie ovαν,ẽ) bladder. df 
—— is not quite ß 3 —_ _ 
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Quinces white i in a 


Arn s e bf) 


Ny -boilcithem-1-0ne minute, 4025 them 
Jy, 55 near gold. put them into glaſſes, 
bra gupetop the Warn i 07 een ee 


For 


1 


5 _— ſhake them — as they grow near 
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For the codling om math the e 


_— out t the juice. 


I hole guinces red. 


Paare them, put them into a ſauce pan 


with the parings at the top, fill it with hard 


water, cover it cloſe, ſet it over a gentle fire 

till they turn rediſh, let them ſtand till cold, 
nut them into a clear thick ſyrup, boil them 
a fe. minutes, ſet them off till quite cold, 
boil them again in the ſame manner; the 
next day boil chem till they look clear; if 
the ſyrup is not — boil it more; 
| When cold put brandy paper. Vou may 
quarter the quinces. | * | 


Rofterries 


To. a ** of the largeſt . make 
a pound and a quarter of fine into 2 
ſyrup, boiled candy high, 
ſhaking them as they boil; when the ſyrup 
boils over chem take ihem off, ſcum them, 
ſet them by a little, ſet them on again, have 
half a pint of currant juice, put in a little b 


(hich you may know by putting a 


Uses into a ſpoon; if it jellys, they are 


enough) put the raſberries into ꝑlaſſes, pick 


the feeds from the jelly; when 4 little coot 


pls fill 


put in the eien 


as ut. tes oh any eos auld a6 
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I fill the glaſſes; when ve Put on: brandy 


pal =.” 8235 Por V 127 | 
hite currant juice to white raſberries 3 
red to red ralberries. Ge an,! 


x oy 


- Berawbirrive;| a ery if 
ind tt „ e YES t ag rigs 
Bruiſe forme white Sener "ho a 
and an I” of juice, tw pound of wg 4 
boil and ſrum it, when aſthiek ſyrup put 
in the ſtrawberries, three quarters of a pound. 
boil them up faſt till they jelly and look 
clear; leſs than a quarter of un hour will do 
tem; ſtir thens gently till near cool; 
wag per. Site 7 C03 280); ; 194 IN, n 
gene -i 
| Goofeberrie 1 


' 
d 6 54 IT: £ 


=o KGo-EE0 ao 


- —_— 


„ ern. 


To every pound of Gelber a ee one 
pound of ſugar, which make into a f 
boil and ſcum it well, throw in the . £ 
berries, give them a little ſealding, in a d | 
or two, boil them till clear; —— Ji. 
The red _ ſort re the beſt; og 219% hed 


- 5 1 - 
111i va $1569) 191 


I 4 
. . a ; 
i 1 4 . 8 3 Tom A 
if £ 04 n. Cherriees unn 10 101q 8 ths? 
. * 
„ 2 * 2 


2 | 
5 
F 1 SF : N o 


310 9911 IV ach 3248 11 108. 518 


Stone them z ot Ong one pound eat 3 
low one of ſugar and half a pint f 
water, : h\which —— ſyrup well boiled 5 


1d Gt put in . a 
ca 


0 v7 © » Oo 


==? 
y F 


— _ 6 4 
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ſealds the next day. boil. them on a ſlow fire 
till they look clear; when cold lay a paper 
on them; let them ſtand all night, then boi 
and ſcum half a pint of currant juice (half red 
half white) and a pound of ſugar; warm the 
cherries, put them into this, with more than 
a quarter of a pint of the firſt ſyrup, in pro- 
portion to each paund of cherries; juſt boil 


* Morella cherries preſerve the 


Currants in bunches. : 


Stone them ; tie the bunches to bits of 
ſticks, fix or ſeven together; allow the weight 
of the currants in fugar, which make into a 
ſyrup ; boil it high, put in the currants, give 
them a boil, ſet them by, the next day take 
them out; when the ſyrup bails, put them 
in again, give them a boil or two, take them 
out, . boil the ſyrup as much as you think 

„ when cold put it to the currants 
in glaſſes ; brandy paper. 


- Boil ſome pippins in ſome water to a maſh, 


firſt pared and fliced ; run the liquor through 


a jelly bag; put two pound of loaf ſugar into 
a pan, with near one ꝓint H. ah 196 
* 2201 ; ' cum, 


a. ed ach. Fee. ach kw oa 8>>kYX« mad Aa O£au iD 


* 


— , 
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re ſcum it, put in twelve ippfnis pared, "ana 
er cored with a ſcoop, the fea an oran 
Ml cut thin; let thern *boit faſt, till the "ſyrup 
ed is thick; taking them off wen they appear 
he to part, putting them on the fire again when 
an they have ſtood a little time, then put in a 
o. pint of the pippin juice, boil them faſt till 
dil | they are clear, then take them out; boil the 
ut p as much more as is neceffiry, with 
he the juice of a lemom. The orange peel muſt 
JE be firſt put into water for a day, then boiled; 
to 1127 out the Js. WY 
of mats.” a 4 * Pipi lie,. n: 
ht g and we them, make 4 Few), give 
) A ins a boil with lemon peel cut in 


ive heh, the next day boil them till clear; 
ke if gods fyrup is not thick enough, boil it tilt 
em it is; put them by in . ſmall 60 
pots; ; brandy «9m | 
— Green colin?” N gs 8 
Gather them the Age of 4 hrs walnut; | 
| a leaf or two on; put Vine leaves and 
odlins in layers into a preſerving pan, till the 
pan is full, then pour in ſi pring Water; cover 
the pan cloſe, ſet them over a flow” fire till 
they will peel; when peeled put them into 
the fetne water when cold, With more vine 
a A a leaves; 
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leaves; green them gently over a flow fire, 
then drain them on a ſieve; boil them gently 
in a good ſyrup once a day for three or four 
days; ſet them by in glaſſes ; brandy paper. 


Gather them before. the, ſhells are hard, 
pare them to the white; as you pare them 
lay them in warm water, boil them in a 
good deal of water (changing it) till they are 
tender; take care the water does not turn 


colour before you change it, (it is beſt to 


have two pans upon the fire, that you may 
change the walnuts from the one to the 


_ other;) drain them well, lard them with 


citron, pour on a hot ſyrup, let them ſtand 
two days; repeat this till they are tender 
enough. One pound and an half of loaf 
ſugar to one pound of nuts. + La 


Lemons. 


Pare them very thin, make a found hole 
at the top, pulp them, rub them with alt, 


throw them into ſpring water as you do them, 


let them lie ſix days; boil them in o 

ſalt and water for ten minutes; dry them, 
give them a few minutes boiling in a thin 
ſyrup, repeat it for five days; let them 
ſtand fix, weeks, (looking at the ſyrup, 


3 | | which 


—vy— 1 1 nn gangen 
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which if it appears to change boil up ;;) put 
them into a freſh ſyrup, boil them in it 
till clear, when cold put brandy paper. 


| Barberries. 


To a pound of maiden barberries, a pound 
of fine ſugar, make it into a ſyrup with half 
4 2 of water; boil and ſcum it with a bit 
0 
the barberries, let them ſtand till the next 
day, boil them till tender, when cold put 
brandy paper. * 


Green pine apple. 
Let it lie in ſalt and water ſix days; put 


it into a ſauce pan with vine leaves top and _ 
bottom, fill up the pan with the ſalt and 

water, ſet it over a flow fire till it becomes 
green, then put it into a thin cool ſyrup in 
a jar, ſo that it may be covered; the next 
day boil the ſyrup, pour it carefully on leaſt 
you break the top of the apple ; let it ſtand 
two months, (if you 'obſerve the ſyrup 
change in that time, boil it up again two or 
three times, letting it be cool before you put 
it to the apple) then boil a rich fyrup, with 
two or three pound of ſugar, according to 
the fize of the apple ; boil and ſcum it; with 
a little ginger, the outſide ſcraped ; when 
Aa 2 almoſt 


cochineal tied in a bit of muſlin; ſimmer - 
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almoſt cold put it to the apple wall greingd; 
tie it cloſe down. | 


CHSHSSSSHSSSSSSSdoISSEISSISSISISSSISSSII$S 44 


MARMA:LAD-ES 


ta * 


Oran ge marmalade. 


HE N you preſgrve oranges as in page 

344, put the peels into water for 
three days, ſhifting the water, then boil them 
till tender ; allow to each pound of pulp, 
(which muſt be free from ſkin and ſeed) one 
pound of ſugar, and half a pint of water ; 
make it into a ſyrup, boiled and ſcummed 
well, put in the pulp, boil it half an hour, 
or more, then put in the peel, give ita boil 
or two ; ſtir it or it will burn; when cold, 


brandy” 28 _ 
| A: 


© Boil them in a ſyrup till they a are tender ; 
ſtone them, beat them to a paſte; add more 
ſugar to the ſyrup, boil it pretty high, put 
in the 3 mix it well, boil it till ak 
* 


10 


++ 
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looks clear and thick; when cold, brandy 
paper. 


White quince, 
* | 

To a pound and an half of quinces, one 
pound of double refined ſugar, which make 
into a ſyrup, boil it high; pare and lice the 
fruit, and boil it quick, when it begins to 
look clear pour in half a pint of juice of 
quince, or if quinces are dear, pippins, boil 
it till thick; take off the ſcum with a paper.-- 
To makethe juice, pazethe quinces or pippins, 
cut them from the core, beat them in a ſtone 
mortar, ſtrain the juice through a thia cloth ; 
to every half pint, put more than a pound 
of ſugar, let it ſtand at leaſt four hours be- 
fore you ule it. 


Red quince. 


Let them be quite ripe; quarter and core 
them, put them i nto a ſauce- pan, lay the 
parings on the top; almoſt fill the ſauce- pan 
with water, cover it cloſe, let them do 
gently till of a reddiſh colour; take out the-, 
quince, beat it fine; make a ſyrup with the 
weight of the fruit in ſugar juſt wetted, boil 
and ſcum it; put in the quinces, mix it with 
the ſyrup; boil it gently, till of a proper 

Aa 3 thickneſs, 
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thickneſs, and keep it ſtirring 5 when cold, 
put on brandy paper. | 


Cherry. 


Stone ſome cherries ; to four pound, one 
uart of red currant juice; fimmer theſe to- 
gether till great part of the liquor is waſted; 
maſh it, put it to three pound of ſugar made 
into a ſyrup, and boiled candy high; boil all 


together till it becomes thick; when cold, 
put on brandy paper. | 


— 


Red or white raſpberry giam . 
AKE the weight of the raſpbetries in 


_ - ſugar, wet it well with water; boil 


and ſcum it till it is very high; maſh the 


raſpberries and put them to the ſyrup, boil it 
well and ſcum it; keep it ſtirring ; let it 


boil about a quarter of an hour. 
Strawberry 4.440] 


Is done in the ſame manner. £8} 
Black 


OY OO — —-— . — — — — 


Id; 


2 
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Black currant, 


Let the currants be very ripe, pick them 


clean, bruiſe them; to one pound of fruit, 
three quarters of a pound of loaf ſugar; 


ſtir it together and boil it half an hour. 


Cherry, 


Stone ſome cherries,/ boil them well and 
break them, take them off the fire, let the 


Juice run from them; to three pound of 


cherries, boil together half a pint of red 
currant juice, and half a pound of loaf ſugar ; 
put in the cherries as they boil, ſift in three 
quarters of a pound of ſugar; boil the 


. Cherries very faſt for more than half an 


hour; when cold, put on brandy paper. 
F R UI. T CAKES.” 


Currant Cakes. 


IC K and waſh the currants, either 
white or red; to two quarts one pint 

of water; when boiled run the juice through 
A a 4 a jelly 
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a jelly bag, do not preſs the bag; to one 


quart of juice three pound of ſugar ; boil 
up the juice, ſftrew in the ſugar, ſtir it well, 


ſimmer it up to melt the ſugar ; pour it in- 


to glaſſes, dry it in a ſtove till it will turn 
out, then dry the cakes on plates. 


Gooſeberry. . 


Break the gooſeberries, preſs out the juice, 


which ſtrain through a muſlin, to one pint 


of juice a pound of ſugar; finiſh it as 
the currant Cares, 


Apricot. 


Scald ſome apricots, peel, ſtone, and bruiſe 
them, wet the ſugar with a little water, 
boil and ſcum it, put in the apricot; ſim- 
mer it gently till it is thickiſh ; keep it ſtir- 
ring, pour it into flat glaſſes; when cold 
take out the cakes, dry them in a ſtove; to 
one pound of apricots half a pound of ſu- 
gar. | IF 


Orange. 


Take out the inſide, picking out the ſeeds 
and ſkins, boil the rind till tender changing 
the water, dry and chop it, put it to the in- 

lide ; to one pound of this, one pound of 
e ſiugar, 


—. 
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e ſugar, boil it candy high, firſt well wetted ; 
il take it off the fire, ſtir in the orange, 
. ſcald it, when almoſt cold drop it on place 
"I * the cakes in a ſtove. 
_ | 

Raſpberry. 


Maſh the raſpberries, boil theff till ten- 
der ; wet ſome ſugar, boil it candy high, 


, put in the raſpberries, give them a ſcald for 
it 2 few minutes; pour it into glaſſes ; dry it 
D in a ſtove till it will turn out; then ry the 
cakes again, turning them; to © p quart 
of raſphertge one Pres and athalf of ſu- , 
gar. 
ſe Wemon drop 
r, Is; 
1 Wet ſome ſugar, boil it in a ſilver ladle 
— till ſtiffiſh, grate in ſome lemon peel ; boil. 
d this up, drop it on a paper, which ſet nigh 
0 the fire; * next day _ drops will come 
- off. 1 | - . 
* | * 
we drops. 3 
Tate of powder of roſes driedy beaten TY 
ls Red gona unce it one pound 
g _ ſifted 2 ich ittle water; put 
j- to Mis as much juice of lemon as will 
of make fu . ſet it over a ſlow fire in 
r, 0 * a ſilver 
* 


4 


* 
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a filver ladle ; when ſcalding hot quite 
through drop it on a Paper, _ ſet nigh 
the fire. 


ESSE ISSSSSSSLISS$$$22 253-44 $ $4 $$$$$$$$+ 
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* 


Cherries. 


* 


O five pound of morella cherries 
ſtoned, put one pound of double re- 
fined ſugar pounded, a very liftle water ; put 
all together over the fire, make it ſcalding 


hot; take the cherries immediately out of 


the liquor ; dry them on à cloth; put them 
again into the pan, ſtrewing ſugar between 
every layer ; 'when the ſugar is 2 make 
the cherries again ſcalding Sehe peat this 
twice, ſifting ſugar betwee al — them 
from the ſyhp; dry them in the ſun or a 
very ſlow oven, laid 0 fing1, when dry dip 
them asd quick as 
cold water, d 
ne J 


0. 
» 


= 
ef 


poſſible * a baſon of 


T they as 


. apricots, 


N 2 


* 
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Apricots. 


When pared and ſtoned, ſtrew over them 
fifted ſugar in layers, the next day boil the 
ſyrup, put in the apricots, and boil them 
up quick; repeat this the following day, 
boiling them till they look clear, and the 
ſyrup thick ; take them out, dry them in a 
ſtove or ſlow oven, turning them as you ſee 


occaſion, 


Peaches. 


Before you put any ſugar, to them, ſcald 
them till a little tender, then drain them 
and do them as the apricots. 2 


| Green gages. 


Slit them down the ſeam, juſt ſcald them 
in a thin ſyrup with vine leaves at the top, 
put them by till the next day, keeping them 
under the ſyrup, then put them into a thick 
ſyrup cold, ſcald them gently in this, ſet 
them by, repeat it the nextday, till they look 
clear; ſet them by for a few days if you ſee 
occaſion; boil them once more, take them 
from the ſyrup, dry them. When you ſet 
hem by in the ſyrup, let it be in 3 

| | rather 


4 * 
» 
_— —-—-—34j̃v — 
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rather narrow at the top, as they muſt be 
covered or they will be diſcoloured. 


Currants. 


Stone the currants, tie them in bunches; 
make a good ſyrup, put the currants into 
it, boil them up, ſet them by in the ſyrup, 
take care to keep them under it, and co- 
ver what you ſet them by in; boil them 
again, repeat it the next day; then let them 
ſtand in the ſyrup covered for a few days, 
if you ſee occaſion give them another ſcald ; 
when cold take them out, ſift ſugar over, 
and .dry them, when. the upper fide is done 
turn om, ſift more ſugar, ſet them again 
to dry. 


To candy F R WIT. 


It muſt be firſt preſerved, then dipped in 
warm water, dried with a cloth, ſugar ſifted 


on it very thick, and dried in a ſtove or 


oven, turning it as you ſee occaſion. 


3 at (23 ;| 11, 
Fein 4 | CIWSYE 24-1107 
When 55 Kult! is preſerved, dry it in a 
ſtove till the ſyrup is quite out, dip it in- 
to: W * — high, dry it again 4 
— +& 
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All dried and candied fruit muſt he 1 
in a "i phe > „ port 


+: 


* 
4. 


T4 0. 11 1 9 8. A F; gilt 
74 1 78 aft. ace 
171 $+-:36 Pine a. 8 b ceercppid 167 | 
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Pare he aß apple, pick out the 1 21 


take alf 12 — in treble refined lug 


part the apple in half, ſlice it the — 
of a crown, put them into a baſon with 
ſifted ſugar between, in about twelve hours 
the ſugar will be melted; ſet this over the 
fire, ſimmer the chips till clear, the leſs they 
boil the better; the next day heat them, 
ſcrape off the ſyrup; lay them on glaſſes ; 
dry them in a moderate oven or — oF ot 


Orange. 


Let the petings be as whole as poſſible; 
about a quarter of an inch broad, put them 
into ſalt and water for two days, boil them in 
a quantity of ſpring water till tender, drain 
them; boil them, a few at. a time, in a thin 
ſyrup till they are clear,” then boil them in 
a thick ſyrup till candy high; lay them on 
ſieves, clear from ſyrup; fift lagu over 
them ; y them in a moderate oven or 

OVe. „ i 75% ft Ibn 


CC Apricot. 


* 
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| Apricot. 


Pare and part the apricots, lice them 
the thickneſs of a crown, put them into a 


baſon, ſtrew ſugar between them ; the next 


day ſimmer them gently, repeat it two or 


three days; lay them on a ſieve, ſift ſugar 
over; ſet them into a moderate ſtove or only 
RS them till dry. 


Fellies of fruit, &c. 
Ned or white currant jelly. 


» OIL the currants in a a preſerving-panj or 

ſauce-pan, till you can maſh out the 
Juice, through a ſieve or cloth; put an 
equal quantity of clarified ſugar and Juice, 


boil and ſcum it till it will jelly; when 


cold, put on paper 5 in brandy. 
n rant. 


Tot two quarts of © currants picked from the 


ſtalks, a quarter of a pint of water; put them 
into a jar, tie over à paper, bake them; or 
you may boil the currants with the ſame 
| I of water; ſqueeze out the juice; 

| to 


YT © > 22 
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to every quart, a pound and an half of 


ſugar, boil it quick for about half an hour; 
when cold, put brandy 35,7598 92 


F< 4 barberries. . 


2 4 

Strip 55 put hems into a dreſerviite=par 
with very little water; boil and pulp them 
through a fieve ; boil ſugar candy high, 
equal quantities of ſyrup, and of juice, 
boil them together till they will * 


To clarify ſugar. 


To fix pound of ſugar, one-quart of water, 
the fourth of the white of an egg; ftir and 
ſcum. this; When it boils faſt, drop inga 
little water, and the ſcum will riſe again. 

To know when ſugar is boiled candy 
high, clarify it as before, boil it a good 
while; have a little cold water in a pan, dip 
a ſpoon into it, then into the ſugar, and 
again into the water, as quick as poſlible ; 
open it is high it will crackle. 


Damſon cheeſe... 


Scald ripe damſons in as. much. water as 
will cover them; pulp them quick through 
a cullender whilſt thi are hot, ſcald them 

as 
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as you pulp them; to one pound of pulp, 
a quarter of a pound of ſugar ; wet it ju 
enough to melt it, before you put it to the 


pulp; it muſt boil a long time; have a quick 


fire; waſte about half, and let it be conſtantly 
ſtirred or it will burn; put it into pots; it is 
to cut out in ſlices. A 


Bullace cbegſe. 


In the ſame manner. 


Elder rob. 
* = 
When the elder berries are ripe pick 
them clean, put them into a jar; bake them 
in a flow oven: near two hours, ſqueeze 
out the juice through a coarſe,cloth ; boil it 


over a flow fire till very thick, keep it 
-Kirring; three quarts ſhould be reduced to 


near a pint ; put it into pots; ſet it in the ſun 
for two or three days; lay over it a paper 


dipped in ſweet oil. 


Black currant rob. 


Make it in the ſame manner. 


Mulberry ſyrup. 


Put the mulberries into a jug, tie a paper 
* | over 


an. 


- 
* 
+? 
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over it, ſet it to the neck in a kettle of 
water, let it boil; as the liquor riſes from 
the mulberries pour it off, ſtrain it ; to one 
pint of liquor, one pound of Jump ſugar, put 
it over a {low fire, boil it gently ; when the 
thickneſs of treacle bottle it. 


Fruit preſerved in brandy. 
Peaches. 


Gather them three parts ripe ; prick them 
with a penknife, looſen them from the ſtone 
at the end; ſcald them gentlyin a ſyrup, turn- 
ing them; ſweeten ſome brandy, make it boil- 
ing hot, put it into a jar, and as the peaches _ 
grow a little tehder drain, and & and put 


them into the brandy ; put in a few apricot 
kernels. - 1 | 
Apricots. 


38 


Give them a little flit at the end, (not 
where the ſtalk grows) do them as the 


peaches; but put no kernels. 


„ 


Green gages. 


4 


As the apricots. 217 24 
N Marella 


PY 
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M. Ly cherries. 


They muſt be ripe and quite ſound, clip 
off the end of the ſtalks, put to them cold 
brandy pretty well ſweetened. 

Over all fruit in brandy, tie over a bladder 
dipped in brandy. 


JE OE oe ON 
Common cuſtard. 


ET one pint of cream over a ſlow fire; 

a bit of cinnamon, ſome ſugar, boat it; 
when cold put to it ghe yolks of four eggs 
beaten and ſtrained, a little brandy, ſtir it 
over a gentle fire till it is near boiling, take 
great care it does not curdle; put it into 
cups. | 
+ 


Lemon. 


Beat the yolks of ten eggs, ſtrain them, 
beat them with a pint of cream; ſweeten the 
Juice of two lemons, boil it with the peel of 

2 ; 4 88 One, 


Ip 
Id 
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one, ſtrain it, when cold ſtir it to the cream 


and 8885 3 ſtir it till it near boils, 


Or, | * 


Put it into a diſh, grate over the rind 
of a.lemon, brown with a ſalamangce, 


\ 


| Orange. 


Beat the yolks of fiye eggs. ſtrain them, 


then put to them one ſpoonful of brandy, 
the peel of an orange boiled and beat to a 
paſte, ſugar to your taſte, beat theſe together; 
ſtir this into a full pint of cream that has 


been boiled and is cold; ſcald all together 


over the fire, ſtirring it; take it off, ſtir it 


till cold, put it into cups, ſet them into an 


carthen dich; pour hot water into it; when 


they are ſet ſtick citron into them. 
5 3 
20 Almond. . 


Put a bit of cinnamon into a pint of cream, 


| ſweeten and boil it; when cold put to it 


one vunce of fweet almonds (five or fix 
bitter) blanched and beaten, and a little 


brandy; ſtir this over the fire Ws near 


boiling, ſtrain it into 925 | 


1 | _ 


12 


* 
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Rice. 


Boil one quart of cream with a blade of 
mace, a quartered nutmeg ; ſtrain it, put to 
it ſome whole rice boiled, a little brandy ; 
ſweeten 1 it, ſtir it over the fire till it thickens; 


ſerve it in cups or a diſh, It may be eat 
either hot or cold. 


Baked cuſtard. 


Boil one pint of cream with a bit of 
cinnamon ; when cold put to it four eggs 


- beaten and ſtrained, only two whites, a 


little brandy, nutmeg, and ſugar, 


Cuftard in preſerved oranges. 


Fill three or five preſerved oranges with 
what cuſtard you pleaſe ; garniſh with a little 
ſweetmeat, either wet or dry: ney are a 


very genteel diſh. 


Creams, e. &c. &c. &c. 


HEN you make any cream, _ ſtrain 


the esd or they will be very apt to 
curdle. 


Snow 


+ ©, mal © =, =» 
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Snom Cream. 


Sweeten the whites of four eggs# put to 


them a pint of thick ſweet cream, a large 


ſpoonful of brandy ; whiſk this together, take 
off the froth, lay it upon a fieve; when 
you have got what froth will riſe, pour what 
has run through the fieve to the remain- 
der, ſtir it over a flow fire, let it juſt boil, fill 
the glaſſes three parts full, lay on the froth. 


Lemon cream without cream. 


Squeeze three lemons, put the parings into 


the juice, cover it, let it ſtand three hours; 
beat the yolks of two eggs, the whites of 
four; ſweeten this, put it to the lemon juice 
with a little orange-flower water; ſet it over 
a ſlow fire till it becomes as thick as cream; 
do not let it boil, 


Lemon cream with cream. 


Pare two lemons, ſqueeze to them the 
juice of one large, one or two ſmall ones, 
let it ſtand ſome time, then ſtrain the juice to 
a pint of cream ; add the yolks of four eggs 


beaten and ſtrained ; ſweeten it, ſtir it over 


C the 
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the fire till thick; you may add a little 
brandy. 
Or, 
\ 

Put to a pint of cream that has been boiled 
the yolks of three eggs, the rind of a large 
lemon grated, ſweeten it; add a little 
brandy; ſcald it till it thickens, keep it 
ſtirring. 


Either of the two laſt may be ſerved in a 
diſh, with ratafia cakes at the wp: 


Orange. 


Squeeze the juice of three or four ſeyille 
oranges to the rind of one, put it over the 
fire with near a pint of thin cream ; take out 
the peel vefore the cream becomes bitter; 
when the cream has been boiled and is cold, 
put to it the yolks of four eggs, the whites of 
three, beaten and ſtrained, ſugar to your 
taſte ; ſcald this, ſturing it all the time, till 
of a proper thickneſs. | 


Lemon cream Frotbed. 


Make a pint of cream very ſweet, add the 
paring of one lemon; put it over the fire, let 


it juſt boil; put the juice of a large lemon 


into a ſmall deep glaſs, or china diſh ; I 
e 
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the cream 1s almoſt cold, put it out of a tea 


ot upon the juice, as high as you can hold 
it; ſend it to table in the ſame diſh. | 


Orange cream frotbed 


May be done in the ſame manner ; only | | 
do not put any peel into the cream, but | 
ſteep a bit for a little while in the juice, = 


* C59 — 


Piflachia cream. 


Blanch a quarter of a pound of piſtachia 7 
nuts, beat them find with a little roſe water, |; 
put them into a pint of cream, ſweeten it, — ' 
Jet it juſt boil, put it into glaſſes, 


' Almond. 


Make it in the fame manner; only add 
half a dozen bitter almonds to the ſweet, 


Ratafia. 


Boil three or four laurel leaves in one full 
pint of cream, ſtrain it; when cold add the 
yolks of three eggs, beaten and ſtrained ; 
ſweeten it; a very little brandy ; ſcald it till 
thick, ſtirring it all the time, 


6 Yy Ll nd . — * 


B b 4 Chocolate. 
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Chocolate. © 


Boil one quart of thick cream, ſcrape into 
it one ounce of chocolate, boil it, put to 
it a quarter of a pound of fugar ; when cold, 
add nine whites of eggs, whiſk it; as the 
froth riſes put it into glaſſes. 


Coffee cream. 


Roaſt one ounce of coffee, put it hot into 
a pint and an half of boiling cream; boil 
theſe together a little, take it off, put in two 
dried gizzards, cover this cloſe, let it ſtand 
one hour; ſweeten with double refined 
ſugar, paſs it two or three times through a 
ſieve, with a wooden ſpoon; put it in a 
diſh with a tin on the top, ſet the diſh on a 
gentle ſtove, put fire on the top upon the tin, 
when it has taken, ſet it by, ſerve it cold. 

Tea cream is made in the ſame manner. 


Sago. 


Boil ſago in water till very tender and 
thick, with one clove, one blade of mace, 
a bit of lemon peel, put it through a hair 
ſieve, when cool ſtir cream to it till it looks 
white, then ſweeten it; mix with it. the 
_ | white 
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white of an egg, a little brandy ; froth it 
with a chocolate mill ; put it into glaſſes. 


Raſpberry. 


Put fix ounces of giam to one pint of 
cream, pulp it through a ſieve; add to it 


Juice of lemon, whiſk it faſt at the edge of 


the diſh, lay the froth on a ſieve, add a little 
more juice of lemon ; when no more froth 
will riſe, put the cream into a diſh, or in 
cups or glafſes; heap on the froth well 


drained. 


Strawberry 


Is done in the ſame manner. 
Gogſeberry. 


| Bail one quart of gooſeberries very quick, 
with as much water as will cover them, ſtir 
in about half an ounce of good butter ; when 
they are ſoft pulp them through a fieve ; 
ſweeten the pulp while hot with good 
ſugar, then beat it up with the yolks of four 
eggs; ſerve it in a diſh, cups, or glaſſes;  ' 


Ire cream. 


Sweeten the cream, put it into a tin * 
or 
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for the purpoſe, with a cloſe cover; ſet it 
into a tub of ice that is broken to pieces, 
with a good quantity of ſalt, when the 
cream thickens round the edge ſtir it; let it 
ſtand as before, till of a proper thickneſs, 
turn. it out, firſt dipping the tin in warm 
water; it muſt ſtand in the ice four or five 
hours. If you would make apricot cream, 
mix apricot with it (firſt pared, ſtoned, and 
beaten) and work it through -a fieve, If 
raſpberry or any other fruit, do it in the ſame 
manner. 


Burnt. 


Make a rich cuſtard without ſugar ; boil 
in it ſome lemon peel, when cold fift ſugar 
over it ; burn the top with a ſalamander, 


Chauted. 


Turn a quart of cream with a tea- ſpoonful 
of rennet, break it gently, lay it upon a 
ſieve ; put it into a plate, pour over it ſome 
ſweetened cream. 


Pampadaur. 


Beat the whites of ſix eggs to a froth, 
with one ſpoonful of brandy, ſweeten it, 
ſtir it over the fire for three or four minutes, 
vt pour 


t 
2 
4 
, 
| 
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pour it into a diſh ; melted butter, or boiling | 
cream over it, | 


EL r e 
 Hart/horn jelly. 


To two full quarts of water, half a pound 


of hartſhorn ſhavings, let it ſimmer till re- 


duced to one quart, or thereabouts ; ſtrain 
it, whiſk up the whites of two eggs, which 
put to it, with a quarter of a pound of ſugar, 
half a pint of white wine, the fame of lemon 
juice, the 70m of one lemon; boil this to- 
gether, -paſs it through a jelly bag till clear. 
You may add three or four ſpoonfuls of 


orange- flower water. 


Calf"s feet. 


To two calf's feet, put three quarts of 
water, boil it to one quart, when cold take 
off the fat, and take the jelly from the 
ſediment ; put to it one pint of white wine, 
half a pound of ſugar, the juice of three 
lemons, the peel of one; whiſk the whites of 
two eggs, put all into a ſauce pan, boil it 
a few minutes, put it through a jelly bag till 


it is fine. 
Fell 
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Telly to turn out of mould. 
Boil the calf's feet with the addition of 


two ounces of iſinglaſs, or more, according 


to the quantity you want; finiſh it as before 


directed. 


Blanc mange. 


In various ſbapes. 


TF © one ounce of picked iſinglaſs, one 


pint of water, boil it till the iſinglaſs | 


is melted, with a bit of cinnamon; put to it 
three quarters of a pint of cream, two 
ounces of ſweet almonds, ſix bitter ones, 
blanched and beaten, a bit of lemon peel ; 
ſweeten it, ſtir it over the fire, let it boil, 


ſtrain it, ftir it till cool, ſqueeze in the juice of 


a lemon, put it into what mould or moulds 
you chuſe, turn it out; garniſh with cur- 
rant jelly, any or marmalade, ſtewed 
| pears or quinces, . 


To make it like je pouch ed eggs. 


Pour it into a middle ſized tea cup, three 
parts 


—_ — 


— 
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arts full, when cold turn it out; take a bit 
from the middle, lay in half a preſerved 


apricot. 
You may have a ſhallow mould en pur- 
poſe. 


With a preſerved orange. 


Fill the orange with blanc mange, when 
cold ſtick in long lips of citron, like leaves, 
pour blanc mange into the diſh, when cold 
tet the orange in the middle ; oarniſh with 
preſerved or dried fruits. 


„be n 


* 


Make ſome blanc mange, colour it with 
ſpinach juice, fill a melon mould; pour the 


calf's foot jelly with iſinglaſs boiled in it 


into a baſon, when cold lay in the melon.; 
fill the baſon with more jelly that is near 
cold, the next day turn it out, ſetting the 
baſon a minute or two in hot water. 


Or from a mould. 


Pour blanc mange into a mould like a 
Turk's cap ; lay round it jelly, a little broke, 
put a ſprig of myrtle, or {mall preſerved 
"—_ on the _ 


To 


382 THE LADIES ASSISTANT. 
To colour blanc mange green. 
Uſe juice of ſpinach. 5 
Red. 


Put a bit of cochineal into a little brandy, 
let it ſtand half an hour, ſtrain a little through 
a bit of cloth. 


Yellow. 


Diſſolve a little ſaffron. 

Always wet the mould before you pike in 
the blanc mange. You may ornament it 
when turned out, by ſticking about it 
blanched almonds ſliced, or citron, accordin g 


$0 fancy. 


Jeaune mange. 


Boil one ounce of iſinglaſs in three 


| | quarters of a pint of Ws. till melted, 


ſtrain it; add the juice of two ſeville oranges, 
a quarter of a pint of white wine, the yolks 
of four eggs, beaten and ſtrained, ſugar to 
your taſte; ftir it over a gentle fire till it juſt 
boils up; when cold put it into a mould or 
moulds; if . there ſhould be any ſediment, 
take care not to pour it in. 


A di 


* 


5 


5 
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A diſh of ſnow«. 


Put a dozen large apples into cold water; 
ſtew them till ſoft, pulp them through a 
ſieve; beat the whites of twelve eggs to a 
ſtrong froth, put to them half a pound of 
loaf ſugar beaten and ſifted, beat the pulp 
of the apples well, then beat all together 
with a little grated lemon peel; heap it on 2 
diſh, it muſt be beat till iff, . 14 


Cuſtard with ſnow. 


Beat the whites of eight or nine eggs to a 
ſtrong froth, with. orange- flower water and 
a little ſugar; boil ſome milk and water 
in a broad pan, lay on the froth, juſt boil it 
up, take it off with a ſkimmer with care, lay 
it on a rich cold cuſtard. 29 897 


Nie. 


Sweeten three pints of cream; put to it 
half a pint of ſack or mountain; grate in the 
rind of a lemon, and ſqueeze in the juice, 
half a nutmeg grated; whiſk this up, lay 
the froth on a large ſieve, ſet it over a-dath 
that has ratafia cakes, macaroons, ' biſcuits, 
Sc. in it, that the liquor may run upon 


them, when they are ſoaked lay them in 2 


proper 


'1 
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proper diſh ; put on the froth as high as you 
can, well drained ; ſtrew over pink nonpa- 
reils, and ſtick on little flices of citron, 
orange, or lemon peel. | 


This will make a very large trifle, 
* Floating iſland of chocolate. 


Whip up the whites of two eggs, with 
two ounces of chocolate ſcraped ; pile it on 
a thin cuſtard or jelly. ; 


Floating iſſand of apples. 


Bake or ſcald eight or nine large apples ; 
when cold pare and pulp them through a fieve; 
beat this up with fine ſugar, put it to the 
whites of four or five eggs, that have been 
beaten, with a little roſe water; mix it a 


little at a time, beat it till light; heap it 
en a rich cold cuſtard, or on jelly. 


Whipt fyllabubs. 

Grate ſome lemon peel into a pint of 
cream, a quarter of a pint of wine, or there- 
abouts, juice of? orange or lemon, and 
ſugar to your taſte ; whip it or mill it, lay 
the froth on a ſieve, put a little red or white 
wine into the glaſſes, when the froth is well 
drained lay it on the wine. 


Lemon 


— (7 << bas | ty 
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| Lemon fyllabubs. 


A pint of cream, a pint of white wine, 
the rind of two lemons grated, and the juice, 
ſugar to your taſte ; let it ſtand ſome time; 
mill or whip it, lay the froth on a fieve ; 
put the remainder into glaſſes, lay on the 
froth; make them the day before you want 
them. { 

If you wiſh them to taſte very ſtrong of 
the lemon, put the juice of fix lemons, and 
near a pound of ſugar; they will keep four 
or five days. 5 


Pippins fewed. 


Make a thin ſyrup with water, lemon 


juice, ſugar, a little cinnamon; there muſt 
be ſufficient to cover the pippins; pare ſome 
golden pippins, core ſome with a ſcoop, 
halve the reft ; put the laſt into the ſyrup, 
the round fide downyard, lay in the whole 
ones, with the rind of a lemon nicely pared, 
and a piece of paper 'upgh them; boil them 
gently ; when you ſee tit apple inclined to 
part ſet them off, put them on again, the 
ſyrup muſt cover them in boiling; as they 
are near done boil them quicker; do not 
leave them till finiſhed; they muſt look clear: * 
Tw. OG 
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ſerve them in a diſh with the ſyrup and 
lemon peel. 


Stewed Pippins with cuſtard. 


Stew them as above; cut PEER n in 
lips, ſtick thern into the ends of the pippins, 


pour a rich cuſtard into . ſet in the 
pippins. 
Or, 


— 


Stick in the citron ; ſerve them with good 
jelly broke and laid amongſt them. 


Preſerved orange with jelly. 


Fill the orange with good jelly; when 
cold ſtick in citron, cut like leaves; lay 


round it broken jelly ; you _ mo two or 


_ oranges. 


The orange may "ea green; lick a ſprig | 


of myrtle, or orange into it, without filling 


it; pour jelly into a diſh, when cold ſet on 


the orange. 
| Pears to few. 


Pare, halve, and core them; — hos 


We” into 
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into an earthen pan with a few cloves, a 
little water and red wine; to fix large pears, 
about half a pound of ſugar ; bake them in 
an oven, not too hot, then ſet them over a 
low fire, let them ſtew gently, they will be 
a very good colour; cut in a little lemon 
peel, in ſmall ſhreds: If the ſyrup is not 
rich enough, add more ſugar. : 4476 


Quinces 
May be ftewed as above,» without being 
Black caps. 


Cut a flice from the bloſſom end of ſome 
apples ; ſet them into a quick oven till they 
are brown, on a tin; wet them with a little 
orange-flower water, or brandy ; grate ſugar 
over them; ſet them again into the oven till 
they look black: ſerve them with ſugar * | 
grated over them, or with cuſtard or cream in 7 
4 diſh. | | 1 2 1 1 


* 


— WY, 


0 


Green Caps. ö 


Green ſome codlins as for preſerving; rub 
them over with a little butter, or ſweet. oil, 
grate fine ſugar over, ſet them into a flack 
oven till they look bright. 3 

Ce 2 Orange 
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Oran ge Poſer. 


Squeeze the juice of two . oranges 
into a china bowl, or ſmall deep diſh tnat 
will hold a quart, ſweeten it like ſyrup, add 
a] *tle brandy ; boil one pint of cream with 
a bit of orange peel, take out the peel; when 
cold put the cream into a tea pot, pour it to 
the ſyrup, holding it high ; make it a day 
before you ute it. 


Dans poſt 
Is made in the ſame manner. 
Sack poſer. Ho 1 311 


Grate three Naples bileuits t to one qual of 
cream, or new milk; let it boil a little, 
ſweeten it, grate fore: nutmeg ; when alittle 
cool, pour it high from a tea pot, to a pint 
of ſack a little warmed, and W into a beion 
or deep diſh. = 


Devonſhire whit pot. 


To a pint of cream put four eggs, beat 
with a little ſalt, ſome fliced nutmeg, a 

deal of ſugar , then ſlice very thin, 

almoſt the crumb of a penny white. loaf ; 


put 
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put it into a diſh, pour the cream and eggs 
to it; a handful of ſun raiſins boiled, a 
little ſweet butter, bake it. 


3 [1 | I 


Blanc mange of calf F feet. 
A pretey diſh. : _— 


Take two boiled feet, pick out all the 
black ſpots; ſlice them into a ſtew pan, 


yolks of three eggs, beaten and ſtrained, 
with a quarter of a pint of cream, and a very 


diſh; when juſt cold ſtick on the. top jar 
raiſins ſcalded, to make them plump; almonds 
blanched and cut into ſlips ;-citron, lemon 
and orange peel ſliced. Vou may pour it into 
a baſon, when cold turn it out; garniſh it in 
the ſame manner; lay round it a little broken 
jelly, or any ornament you chuſe. 


F Jummery. 45; 


Boil one ounce of iſinglaſs in a little water, 
till melted; pour to it a pint of cream, a bit 
of lemon peel, a little brandy, and ſugar to 

9885 99 your 


with a quarter of a pint of mountain, rather 
more water; let them ſtew gently ; add the 


little flower; ſweeten with fine ſugar ; add a 
little lemon peel and juice; ſtrain it into a 
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your taſte ; boil and ſtrain it; put it into a 
mould ; turn it out. 


Welch Flummery. 


One quart of ſtiff hartſhorn jelly, with 2 
little ifinglaſs, one pint of cream, ſome 
lemon juice and ſugar, a little brandy ; boil 
this till thick, ſtrain it. You may add three 


ounces of "almonds, blanched and beaten, 
about ten bitter ones. 


| Oatmeal flummery. 


Boil four quarts of water, when it is 
rather warmer than milk from the cow, put 
it to two quarts of oatmeal juſt cracked; 
when it has ſtood till four, pour off the 
water, waſh the flower out well, through a 
fieve, with three quarts of freſh water ; let 
this ſtand twenty-four hours, then pour 
the water clear off, leaving the thick; to one 
cup of which, meaſure three of milk: ſet it 
over the fire, ſtirring it; when it begins to 
curdle put it through a fieve, ſet the bog 
again on the fire; repeat this, paſſing it 
through the fieve ſo long as it curdles, then 
boil it for twenty minutes; PR it ame cups, 
firſt dipped i l O17 100] 
If the water ſtands upon the mel four- 
teen or twenty Gays, according to the 
| weather, 
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weather, ſo that it only turns ſour, not 
mouldy, the better the flummery will be. 


* 


Orgeat. 


Blanch two pound of almonds, thirty 
bitter ;. beat them to a paſte, mix it with 
three quarts of water, ſtrain it- through a 
fine cloth ; add orange and lemon juice, with 


ſome of the peel; ſweeten as you like. 
Another way. 


Take melon ſeed, water-melon ſeed, 
pumpkin, cucumber, and gourd ſeed, one 


- ounce each ; blanch half a pound of ſweet 


almonds, half an ounce of bitter; beat them 
with the ſeeds till they are a paſte, with a 
few drops of water, leſt they oil ; beat 
with them three ounces of ſugar, then add 


two quarts of water; mix this well, ſtrain it; 


and a pint 


CL *LJ# 
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ſteep. the; patings in two quarts, of water, 
four hours ; put the juice..of relye lemons . 


I 


and fix oranges upon twelve ounces of fine 


ſugar; When the ſugar, is melted put the 


8 water 


3 

1 T © 

12 
9 
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water to it; add more ſugar if neceſſary, a 
little orange-flower water; "pals it through a 
bag till fine. 


"Another Way. 
+: a 


Half 2 pint of. lemon juice; the juice of 
toro oranges; pare the rind of the lemons 
as thin as poſſible, into one quart of ſpring 
water; let them ſtand all night, ſtrain it, 
ſweeten it, boil the peels in another quart of 
water; mix the lemon juice with a pint of 
milk, put to it the water that is ſweetened ; 

add the other while it is hot; when cold paſs 
it through a bag, into Which put a ſprig of 


roſemary. 
Fern: Sack, 


Pate fifteen ſeville oranges very thin, in- 
fuſe the parings twelve hours in ten quarts 
of brandy ; have ready boiled and cold, 
fifteen quarts of water, put to this ſeven 
pound and an half of loaf ſugar, mix the 
water and brandy: together; add the juice of 
the oranges, and of twelve lemons, ſtrain it, 
put to it one-pint of new milk; barrel it, ſtop 
it cloſe, - let it ſtand a month or ſix weeks. 
It will keep for years, the older the better. 


X Wi 1 111 
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Shrub. 


To one quart of ſeville orange Juice, one 
gallon of rum, two pound and an half of 


loaf ſugar beaten ; barrel it; pare half a dozen 


of the oranges very thin, let them lie in a 
(mall quantity of rum all night, the next day 
ſtrain it into the veſſel; this quantity of 
paring is for ten gallons. 1 1 1 


N. B. Take particular care to ſhake: the 
veſſel twice a day for a fortnight, - or the 
ſhrub will be ſpoilt; you may then bottle it. 


\ 


Currant ſhrub. 


To five pints of currant juice, either red 
or white, one pound and an half of loaf 
ſugar; when diſſolved put to it one gallon of 


rum or brandy; clear it through a flannel 


z 
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Infuſe the binn of 3 e and ſour 


oranges in two quarts of rum or brandy, for 
twenty-four hours, cloſe ſtopped; ſqueeze 
the juice through a ſtrainer; if the fruit be 
good there will be half a pint, if there is ne 
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make it that; put to it one pound and « 
quarter of ſugar cke fone to it three quarts of 
water, ſtir it till t is difolved, after 
which ftir in the and ſpirits, and to 
that one pint of cold new milk ; paſs it 
through a bag till clear; bottle it; it will 
keep twelve months. 


Inperial u. water. 


Put four ounces and a half of ſugar, the 
rind of three lemons, into a large earthen 
pan; boil one ounce of cream tartar in 
three quarts of water till diſſolved, pour it 
to the lemon peel, let it ſtand all night; 
clear it through a bag; bottle az! 5: 


Cherry brandy. 


To a gallon of brandy, fix pound of 
morella cherries picked, one pound of ſugar; 
it may ſtand five or fix weeks, or as long as 
vou pleaſe, before you bottle it; the ſmall 
black cherry does very well ; fill a large bottle 
with them picked, pour in what brandy it 


will hold, ſweeten 1 it. 
„ 


Fine cherry brandy. 


Stone morella des, put them into 
0 what fized jat you chuſe, till full; break the 
ſtones 
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ſtones, put them in, with ſome apricot 
kernels, pour in what brandy you can; tie 
over a bladder; let it ſtand two or three 
months or longer, then preſs out all the juice, 


ſweeten it with white ſugar-candy, or fine 
ſugar, paſs it through a bag; bottle it. 
Pine apple brandy. Rs 


Slice one large pine apple, of two ſmall 


63 {3 9 


ones, into a. gallon of brandy, with one 


pound of fifted ſugar ; cover it, not too cloſe, 
for about a week, ſtir it every day ; then ſtop 
it cloſe, tie over a bladder; in fix or eight 
weeks bottle it. If you have any of the 
ſyrup the chips were done in, add half a pint 
or more, and leſs ſugar. e 
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Hind * of bo lamb to a 

to ig 0 43941 >a; | 
20 II dhe es three 8 of an Boas) 
0 or an hour, cut the loin: into ſteaks, 
dip them into egg, ſtrew on a few crumbs 
of Sd, fry them a mice brown; lay.them 
round the leg, and a good deal of _ 
parſley ; for ſauce ftewed ſpinach. 


Green codling Suey. 


Green "Ad ain as for a tart; rub 
them through a fieve with as much juice of 
ſpinach or beets, as will make the pudding 
green; four eggs well beaten, with near half 
a pound of butter, half the crumb of a 
penny loaf, a little brandy, and lemon juice 
if the codlins are not ſharp ;. puff paſte round 
the diſh : half an * will bake | it. 


Kieler 
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On ounce of ginger pepper, cinnamon, 
cloves, and nutmeg, half an ounce each; 
fix ounces of ſalt: mix this, well, keep it 


It is a great aadnicn to all brown 


Kitchen — £ 4 5 


1 o 
1 * 1 


2 ricands of weal, 


Take the round of a fillet, or a piece of 
fry it in butter of a good brown, 25 
ſliced onion and a little garlic; put it into 
with ſome very rich gravy, or 
cullis, ſtew it till tender; thicken the gravy 
with ſome flower, let it be very n z 
ſqueeze in à little juice of lemon. 


Poach ſome eggs in wade: with a tele 
vinegar in it; cut the whites round neatly; 
lay the eggs in adiſh; pour into thediſh _— 
clexr — gravy Ante 


Boil | eggs hard, lice them ; 7 an onĩon 


Eggs with 2 


Erg: 22 


lliced 


% 


: 
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fliced in butter; put in the eggs, a little 


good gravy, chopped parſley, pepper and ſalt: 
terve it hot. 


Crocents 


Are paſte cut out from a large mould, or 
ſmall ones; when baked, ſweetmeats put 
under them. They are uſually had at a 
paſtry ſhop, as few ſervants can cut paſte. 


P. 172, Line 24, for wales read maſhed 


— 177. —— 1, leave ont green. 
; — 236, —— 8, for pulp, read poſs 


_ 9, — is; after an Inorg — | 
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Tunes in SEASON, in every Mabru of 


the YEAR. 
2 $ 
" (2 3 
F A * U A R bg 
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 Lampreys. ' +>. "Pilots. © * 
OUSE Lamb. Place. © ' Fowls,” 
Pork. Flounders. Chickens, 
Beef, | Lobſters. Tame Pigeons. 
Mutton, Crabs. Rabbits, 
Veal. Cray Fiſh. . 
Prawns. Vegetables. 
Fip. Oyſters. 8 
Sturgeon. Cabbage. 
Cod. Savoys. 
Soles. Coleworts. 
Turbot. Peuliry. Sprouts. 
Thornback. 4 Borecole, 
Skate. Hare. Broccoli, Purple 
Whitings. Pheaſant, and White, 
Smelts, Partridge. Spinach. 
Carp. : Woodcocks. Cardoons. 
Tench. Snipes. Parſneps. 
Perch. Turkeys, Carrots, > 
; urnips. 
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Turnips. 
Celery. 


Eudive. 


Leeks. 
Onions. 
Potatoes. 
Beets. 
Garlic. 
Eſchalot. 
Meuſhzooms. 
Silſafy. 
Scorzonera. 


f E B R U A 


Cod. 
3 
Tur bot. 


Thornback, . _ 


Skate. 
Whitings. 
Smelts. 
Carp. * 
Teach. 


Perch. 


1 
Lampreys. 
Plaice. 

Flounders. 


Lobſters. 


Skirrets. 
Sorrel. 
Parſley. 
Sage. 
Thyme. 
Roſemary. 
Lettuce, 
Creſſes. 


Muſtard. 


Rape. 
Radiſn. 


Crabs. 


Cray fiſh. 
Prawns. , 
Oyſters. 
Sturgeon, 


Poilery. 


Hare. 
Pheaſant.” 
Partridge, 
Woodcock. 
Snipes. 
'Furkeys. 
Capons. 
Pullets. 
Fowls. 
Chickens. 


Pigeons. 


Tame Rabbits. 2 


Fegetables, 


Cabbage. 
Savoys. 


— — — ” 


Taragon. 
Miat. 


THF anal" 


Fruit. 


Apples. 
Pears. 
Nuts. 
Almonds. 


5 


Medlars, 


_ Grapes. 


2 4 
* ) 
; R 4 _ b 
* 


Sprouts. 
Borecole. 
Broccoli, Purple 
and White. 
Cardoons. 
Spinach. 


- Carrots. 


Parſneps. | 


Turnips. 


Celery. 
Endive, 
Leeks. 
Onions. 
Potatoes. 
Beets. 
Garlic, | 
Eſchalot. 
Muſhrooms, 
Salſafy. 
Scorzonera. 
Skirrets. 
Sorrel. 


r 


Parſley, 


Thyme: 


an kwnd td A Www at. Y 
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Jeruſalem Arti- 


Thyme, 

Winter Savoury. 
Roſemary; - 
Sage, 

Marigolds. 
Lettuce. 


Creſſes. | 


M AA C: f. 


Mat, 


OUSE Lamb. 
H Pork. 
Beef. 


Mutton. 
Veal. ; 


Fiss. 
Turbot. 


Soles. 
Thorn back. 


Plaice. 
Flounders. 
Mullets. 
Lobſters. 
Crabs. 
Cray Fiſh. 


Prawns. 
Poultry, 
Turkies. 


Muſtard. 


Rape. 

Radiſh. - 
Taragon. 
Mint. 

Chervil. ; 


Capons. 
Pullets. 

Fowls. 
Chickens, 
Pigeohs. 
Ducklings. 
Tame Rabbits. 


Vi egetables, 


Cabbage: 
Savoys. 
Coleworts. 
Sprouts. 
Borecole. 1 
Broccoli, Purple 
and mite. 
Spinach. 
Cardoons, 
Parſnips, 
Carrots. 
Turnips. 
Celery. 
Endive. ; 
Onions, 
Potatoes, 


Beets. 


Garlic. 
Eſchalot. 
D d 


| Tanſey. 


Radiſh. 


Chervil. 


Pears. 


chokes. 


Fruite 
Apples. ' 
Pears 


Marigolds. 
Lettuce. 
Creſſes. 
Muſtard. 
Rape. 


Taragon. 
Mint. 


Jeruſalem Arti- 
chokes, 

Clary. 

Tanſey, ' 

Cucumbers. p 

Aſparaguez 

Pucſtane. 


Fruit. 


Apples. 
Ari 
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Meat. 


RASS Lamb. 
Beef. 


Mutton. 


Veal. 


Lobſters. 
Prawns. 


Poultry. 


Leverets. 
Rabbits. 
Ducklings. 
Pigeons. 
Pullets. 
Fowls. 
Chickens. 


Vegetables. 


Coleworts. 
Sprouts. 


Voung Carrots, 


Broccoli. 
Spinach. 
Parſley. 
Chervil. 


A 


Tench. 
Trout. 
Salmon. 
Soles. 
Smelts. 


Herrings: 


Eels 
Chub. 
Lobſter. 


Cray Fiſh. . 


Crabs. 


L. 


Voung Onidns. 
Celery. 
Endive. 


Sorrel. 


Burnet. 

Radiſhes. 

Aſparagus, 

Beet. 

Lettuce. 

All forts of ſmall 
Sallad. 

All forts of Pot 
Herbs. © |; 
Young ſtioots cf 
Salſafy. 
Cucumbers. 
Tragopogon. 


Fruit. 


Pears. 


Apples. 


; 


Prawns, 


Poultry.” 


Green Geeſe. 

Ducklings. 

Leverets. 4 

Rabbits. 

Pullets : 4 

Fowls. 

Chickens. 
Vegetables. 


"ris" bins Kdrar. "4og 


Vegetables. Sorrel. 


| Balm. 
Cabbages, Mint. 
Potatoes; Purſlane, 
Carrots, Fennel, 


Early J Turnips, Lettuce. 


Colliflower All ſorts of Sallad; 
Artichokes All ſorts of Herbs, 


Radiſhes, Peaſe, 
Spinach, ' Beans. 
Parſley. Aſparagus. 


1 


Meat, Cray Fiſh, 
| Prawns, 
AMB 

Beef. P oultry, 
Mutton. | 
Veal, Green Geeſe, 
Buck Veniſon, Ducklings. 

Turkey Poults. 
Fiſh, Plovers, 
| Wheat Ears. 

Turbot, Leverets; 
Mackerel, | Rabbits; 
Trout. Fouls. 
Carp. Pullets; 
Tench, Chickens; 
Pike, | 
Salmon, © Vegetables. 
Soles, | 
Herrings, C ucumbers. 
Smelts. | Peaſe. 

Zels. ½%ee + Yeans, 
Mullets. Kidney Beans; 
Lobſters, Aſparagus. 

Dd 2 


Tragopogon, 
Encumbers, 


Fruit. 


Apples. 
Pears, _ 
'Chetties. 
Some Stra jes. 
Gooſebetties, and 
Currants for Tarts 


E. 


„Cabbages. 
Colliflowers: 
Artichokes. 


 1Carrots. 


Turnips. 
Potatoes. | 
Radiſhes. 
Onions. 
Lettuce. ; 
All ſmall Sallad. 
All Pot Herbs. 
Parſley. 
Purſlane. 


* - 


Fruit, 


"Jtrawberries. 
Cherries, © 
(Currants. 
Gooleberries. 
Apricots. 
Apples. 
«Pears, 


* +. 


JULY. 
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Meat. 


'F AMB.. 
' Beef. 
»Mutton. 


'Veal. 
\Buck Veniſon. 


Tb. 


Cod. 
»Haddock. 
Mackerel, 
Soles. 
FHerrings. 
Salmon. 
Carp. 
Tench. 
»Mullet. 
»Plaice. 
Flounders. 
Skate. 
Thornback. 
Pike. 
Eels. 
»Lobſters. 
»Prawns. 
\ Cray Fiſh, 


Ma“. 
: AMB. 
b Beef. 


v 
Poultry. 


Green Geeſe. 
\Ducklings. . 
Turkey Fonts. 
»Leverets. 


„Rabbits. 
wheat Fars, 


»Plovers. 
Pigeons. 
Pullets. 
\ Fowl . 


\ Chickens, 
Fegetables. 


»Peaſe. 

Beans. 
Kidney Beans, 
Cabbage. 
„Colliflower. 
Cucumbers. 
Muſhrooms. 
Carrots. 
Turnips. 
Potatoes. 


i Radiſhes. 


F 


\Veal. 


Buck Veniſon. 


Fiſh, 
Cod. 


5 


4 Finochia. 


Scorzonera. 


: * Sal ſafy a, 


Artichokes. 
Celery. 
'Endive, _ 
Chervil. 
(Sorrel, 
Ppurſlane. 
Parſley. 


„All ſorts of Sallad. 
„All forts of Pot 


Herbs. 
Fruit. 


Pears. 
„Apples. 
tCherries. 
\Strawberri9s, 
'Rafpberries. 
*Peaches. 
"Nectarines. 
Plumbs. 
Apricots. 
Gooſeberries. 
\Melons. 


13. 


. 


\Haddocks. 
\ Mackerel, 
»Herrings. 
Skate. 
vPlaice. 


Fbunc ers. 


— 


Fr 


. 
Mt 


rs, 
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Flounders. 
Thornback. 
Mullet. 
Pike. 

Carp. 

Eels. 
Oyſters. 
Lobſters. 
Cray Fiſh. 

; Prawns. 


Poultry, 


Turkey Poults. 
Geeſe. 
Pucks. 

Wild Ducks. 
Pullets. 
Fouls. 
\Chickens, 
\Leverets, 
Rabbits. 

\ Pigeons, 

| Ployers, 


Pheaſant. 
Wheat Ears. 


Vegetables. 
Peaſe, 


Beans. 
\Kidney Beans. 
Cabbage. 
„Colli flower. 
\Cucumbers. 
» Muſhrooms. 
Sprouts. 
Carrots. 
„Turnips. 
\Potartoes. 
Radiſhes. 
»Finochia. 
»Scorzonera. 
Salſafy. 
»Onions. 
»Garlic. 
»Eſchalot. 
\Artichokes. 


? 


" Spinach,”  # 


405 
Celery. N 
1Endive, 
Sorrel. 
Parſley. 
\Purſlane, 
\ All ſorts of Sallad. 
„All forts of Herbs. 
Dill. 

2 


— 
7 


Fruit. 


\Pears, 
\Apples. 
tPeaches. 
Nectarines. 
vPlumbs, 
"Grapes. 
Figs, 
I Filberts. 
tMulberries. 
Gooſeberries. 
\Currants, 
\ Melons. 


s E PT E M B E Ae, 


Meat. 


AM zZ. 

' Beef. 
Mutton. 
Veal. 
Buck Veniſon. 


r. 


+ Cod, 


Haddock. © * 


Salmon. 
Carp. 
Tench. 
\Plaice. 
Flounders. 
Thornback. 
Skate. 
Soles. 
„Smelts. 

\ Pike. 
Oyſters . 
Lobſters. 


d 3 


Poultry.” 
(Geeſe. 
\Tarkies. 
»Pullets. 

, Fowls. 
Chickens. 
\Ducks. 

» Pigeons... 
Rabbits. 
\Teal a 2 1 
ILarks. 1 


— 


Hares, 


406 
\Hares. 


| »Pheaſants. 


Partridges. 


Vegetables. 


\Peaſe. 
\Beans. 

| Kidney Beans. 
* Coll:iflower. 
>Cabbages. 
\Fprouts. 
\Carrots. 
»Turnips. 
Parſnips. 
Potatoes. 
»Artichokes. 


O 


Meat. 


O RK. 
Lamb. 
Mutton. 
Beef. 
Veal. 
Poe Veniſon. 


Fig. 


3 Trout. 
\ Smelts. 
\Carp. 
2 
oree. 
erbet. 
\Holobet, 
\Brills. 
\Gudgeons, 


\Cucumbers. 
Muſhrooms. 
Eſchalots. 
„Onions. 
\Leeks. 
\Garlic. 

\ Scorzonera. 
\Salſafy. 
\Cardoons. 
Endive. 
\Celery. 

\ Parſ] 

\ Fin — * 
Lettuce, 


V Radiſhes. 


and all 
ſorts of Sallad. 
\ All forts of Herbs. 
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Fruits. 


Currants. 
Plumbs. 
Peaches. 
Pears. 
Apples. 


Grapes, 


i Figs. 
Walnuts. 
Filberts. 
„Hazle Nuts. b 
Medlars. 
UINCes. 
. — 
Cherries. 


Melons. 


OX. 


pike. 
Perch. 
Wobſter. 
Oyſters. 
Muſcles. 
\ Cockles. 


Poultry. 


Turkies, 
Geeſe. 
»Pigeons. N 
\Pullets. 
\Fowls. 
* Chickens, 
Wild Ducks. 
\Teal. | 
\Widgeon. 
\ Larks, 


© Woodcocks, 


\ Snipes. 
»Hares. 
\Pheaſants. 


Partridges. 
\ — 
Rabbits. 
Vegetables. 


Cabbage. 


»Colliflower. 
Broccoli. 


a Savoys. 
- + Sprouts, 
. + Colewort. 


\ Carrots. 


-  \Turnips. 


potatoes. 


»Parſnips. 


\ Skirret. 


Salſafy. 


CUATE IEA. CAIGAL AHI. 50; 
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\Salſafy. 
Scorzonera. 


\ Chard Beets. 


\Beets. 


;T urnip- .roated and \Finochia. 
Black Spaniſh Chervil. 


Radiſh. 


i Muſhrooms. 


Apples. ASt 19 
Peaches: 1180 
Figs. 

: Medlars, br \ : 
*Services. 


Some Artichokes, Lettuce and Mall 1 1Quinces. 


Onions. 
Leeks. 
Eſchalot. 
Rocombole. 
Celery. 
\Endive. 


N G Vn MIR R 


Meat. 


OUSE Lamb. 


Pork. 
Beef. 
Mutton. 
Veal. 


Fiss. 


Salmon. 
Salmon Trout. 
Carp. 
Tench. 
) Pike, 
Gurnets. 
Dorees. 
Folobet. 
* Berbet, 
Smelts. 
'Gudgeons, 
'Lobſters. 


Sallad. 


\Bullace. 


+All ſorts of Herbs. »Grapes. 


Fruit. — 


Pears. 


Oyſters. 


" Cockles. 


4 Muſcles. 


Po ultry. 


'Turkies. 


Geeſe. 


'Fowls. 
\Pullets. 
\Chickens. 
Pigeons. 


»Wild Ducks. 
„Teal. 


U Widgeon „ 


Woodcocks. 


* Sn1 
Lark. 
Dotterels. 
»Hares. 


Pheaſant. 


\ Partridges. 
+ Rabbits. 
Dd4 


Turnips. 
Parſnips. 


„ Salſaf). 


by 'Scorzonera, 


Walnuts. | 
»Filbert s. 5 
Nuts. £ 


+237S KL 
4 rr 
* 


Vegetables. 


ir Ee” 
 tSavoys. 


»Borecole. -* © 4 
Sprouts. 
Colewort. 


Colli flower. 


Spinach. 52 
# Jeruſalem * Aras" 
chokes, 
Carrots. 


my 


tPotatoes, 
| Skirrets. 


8 2 ; 8 128 
Onions. * 


Leeks. Ss, 
e Efchaloe, 9 
EKRocombole- 


Beet. 
Chard 
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(Chard Beet. Y Lettuce and ſmall \ Bullace: ' 

I 5 ug of Cheſnuts. 

Parſley. All ſorts Herbs. Hale Nuts. 
Celery, \F Pris. + Wal nuts. | 

Creſſes. Me. 

{Endive. t Pears. rServices, 


\Chervil. i Apples. \Grapes. 


= * 


e PS nay: 4 Wy op Ws 


Meat. Poultry. (Carrots. 
Parſnips. 
'OUSE Lamb \Turkies. \Turnips. 
Pork. 4 Geeſe. | Potatoes- 
LX, »Pullets. \ Skirrets, 
\ Mutton. »Gapons. Scorzonera. 
"Veal. . » Fowls, Salſaſie. 
»Doe Veniſon. »Chickens. Leeks. 
; *Pigeons. "Onions. 
Rabbits. Eſchalot. 
— Rocombole. 
Snipes. Cele 
| ee, Endive. 
Partri es. ' Spinach. 
— — 
Teal. »Creſſes. 
Widgeon. Lettuce and ſmall 
„Dotterels. Sallad. 
»Larks. pot Herbs. 
Wild Ducks. »Cardoons. 
Vegetables. Fruit. 
\ Purple and White Apples. 
Broccoli. \Pears. 
\Cabbages. \ Medlars. N 
Savoys. \ Services. 
\Borecole. \ Cheſnuts, 
It \ Grapes. 


n py 
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LMOND Fraze 298 
Amlet —— 233 
——- of Aſparagus — 233 
Apple Fraze — 298 
Apricots Dried —— 362 
——— Preſerved — 347 
Apricot Cakes —— 360 
Marmalade — 
Ardchokes Bailed 166 
— — — — 170 
— Fried— 170 
— — Ragoat of — 170 
Aſparagus Botled — 164 
—— — Amlet — 233 
Loaves — 171 
—— — Ragout of — 172 
—— Jp — 181 


B 
Bacon Salted — — 336 
Barberries Pickled — 315 
Beans Boiled , — — 164 
Beans French, Boiled 165 


— ———_ 


—— Stewed — 168 
Beef Alamode —— 216 
—— A Rump, Alamode 216 
—— Boiled —., — 142 
—— Haſhed '.— — 216 
—— Heart dreſſed — 227 
—— Leg of, dreſſed 220 


— Qlves — 218 


—— Ragout of —— 217 
—— Roaſted —— 147 
—— Salted the Dutch way 


335 


a Ragout of 168 


1 og. , 


Beef Stakes Fried — 219 
— Stakes Stewed — 219 
Beef Buttock or Round, For- 
6.“ 
—— Collared — 331, 332 
Beef Dripping, clarified be 
Cruſt — — 2 
Beuf Tremblant — | 
Biſcuits Spunge — 309 
Little Hollow zog 
Birds in Jelly — — 235 
Black Cas — — 387 
— Puddings — 339 
— Currant Rob — 368 
Blanc Mange — '— 380 
— like poached Egge 380 
—— like Melon — 
— from a Mould 381 
— with Preſerved Orange- 


381 

— coloured de. Red, 
Yellow 82 

Blanc Mange of Calf? 675 


Brandy Cherry — 325 
Pine Apple — +395” 
Broccoli Boiled — 163 
n. for any Soup or Stew 
2182") 
— Matton 182 
— Veal—— 183 
Bullace Cheeſe —— 368 
Butchers Meat Dreſſed 202 
Butter Clariſied — 329 
— Mel tet 155 
Butter 


Batter — | 


* 


«4 


Cabbage Boited — 163 

299 
— * — 305 
— Common — 299 
A 
——— Heart — — 308 


—— — Little, for Tea 

— — Marlborough — 
——klain — — 

' —-— Plumb Common 
Good — 303 
— — Ditto — 303 
Fine, without 


— — 


2 


Cream or Yeaſt 304 
— — very Fine 3 — 
— Portugal 


—— Found — — 
—-— ordinary Breakfaſt 300 
* ordinary Light 300 
—— Seed, common 301 
32 — better — 301 
— —— with Yeaſt 301 
— — — 310 
—— Turks — 306 
—— Queen 


Apricot — 350 
——— Currant — 339 
— — Gooſeberty 360 
—— Or RS. 300 


ere pberry Ne 361 
Calf 8 Head Boiled — 443 


— — —— Ditto cold 204 
8 Eeart Dreſſed 227 
Calf 's Feet fricaſeed 228 


Capon forced — 240 
Caps Black — — 387 
— + (rev — — 387 


E - x 


Carp flewel Brown — 301 


Ditto ——— 192 
r—— White — — 193 
Carrots Boiled —— 164 
Catchup — — — 319 
—— Muſhroom —— 319 
— Oyſter —— 320 

Walnut — 320 


Celery Fried — — 167 


—— Ragout of 165 
—— Stewed Brown — 166 
White — 

Cardoons Fried — 171 

Stewed —— 171 
Cheeſecakes — — 271 
— Almond —— 271 
—— Bread — 272 
—— Citron . — 273 
— Curd 272 
— without Curd — 272 
— Rice — — 273 
Cheeſe Bullice —— 368 
—— Damſon —— 367 
Cheſhire Cheeſe Potted 329 
Cherry Brandy 394 
Chips Apricot —— 366 
—— Orange 365 


— Pine Ap le 
Chicken a la Braize — 243 
—— Aſpic Sauce — 
— Broiled ———— 
— Cold Fried — 
— Curree — — 


— Fricaſeed Brown 244 


— White — 271 
—— Haſhed, called Bicha- 

„ "> as 242 
— in Savoury Jelly 239 
—— Pulled — — "242 


—— Roaſted — — 152 
Cod's Head and Shoulders 
Dreſſed — 184 
2 Cod's 


166 


1 N D EE X. 


Cod's Sounds an, 201 


Collaring 331 

— Beef Collared 3 331,332 
— Pig Irv . 
— Eels 333 


— Mackerel — 334 
Calliflower Boiled  — 163 
Collops Scotch — 206 
White — 206 
Cray Fiſh 123 — 199 
ii Jelly, 237 
—— Son — 173 
—— With White Sauce 199 
Crab Browned in the Shell 

200 


Almond | — 375 


—— B3urnt— 378 


—— Chocolate —— 376 
—— Clouted — 378 
— Gooſeberry 9 
r 
—— Lemon — 373 
— — frothed 374 
Orang * IP 

—— 8 — — 
— pPiſtachia — 375 


Cruſt for raiſed Pies 257 
— Short — 258 
— Sugar — 258 


83 Mandrang of 157 


— Forced — 168 


— Stewed — 167 


Pompadour — 378 


Cullis for Ragout 20d. Rich 


Sauces — 202 


Cuftard = {Gm —_— | 


— Almond —., 37z 
— Baked — ry 
— Common — 370 
in preſerved, Oranges 
4 + 2 
—— Lemon — 370 
— Orange —— 371 
—— Rice — 372 
—— With Snow — _ 383 


D | 

Damſon Cheeſe — 367 
Dinners of Five Diſhes 1 
——— Five and a Remove 12 
Seven — 17 
and a Remove 22 
— Nine 26 
—— —— and a Remove - 
— Eleven — 
and a Remove 4 
—— Seventeen and a = 

move 
Dripping clarified — . = 
Duck a la Braize 253 
— Boiled — -145 
—— Haſhed ——— 252 
— 8stewed — 252 
— — with 9 


— with Peaſe or Celery 


\-—— 863 
—— Tame Roaſted — 152 


—— Wild Ditto — 253. 


8 Ducklin s Roaſted — 154 


Dutch Plaice Boiled 184 
Dumplingss—— 281 
Apple — 283 
— Norfolx — 282 
——— pennyroyal— ns 
—— rr 
mY Dumplings 


F© 
<7 
p 
* 
Ly 
Fad 
1 
4 
* 
: 
F217 
25 
1 


I; Ny 
. 


—2—ͥ—— 


281 


— — cee AN 


* | 
* 93 * 
8 £ - 
ol 
- A . — 


4 £ 
* 0 


Ane Roalcl — 153 
Zels Boiled — 185 


— Broiled or Roaſted 189 
— Collared —— 333 
«hin F ried — 187 
— Potted —— 327 
— r — 188 
— Stewed — 194, 195 
Eggs Drefled — 5 230 
— Buttered — 230 
— Fricaſeed — 231 
— Fried — 232 
— = Ragon of —— 231 


— with Artichoke Bottoms 


230 
—— Cucumbers — 232 
— Gravy — — 397 
— Onions and Muſhrooms 
| 233 
= — Sauſages TT ;a30 
2. ..Þ —— = - 397 
17 
Fit _— 183 
— Baked or Roaſted 189 
— Fried or Broiled 186 
— Stewed  —— 191 
Flat Fiſh Dreſſed 184 
Floating Iſland of , 
384 
————- Chocolate — 384 
Flummery | — 389 
—— Oatmeal — 390 
— Welch — | 390 


Freed Meat 


— — 2 
11190 


2 


E, Xs 
Fowl a la Braize — 240 
— — Boiled — — 145 
Forced... —— 241 
—— Haſhed —— 241. 
—— Roaſted... — 152 
— with a Ragout 
of Oyſters — "241 
 —— Stewed —— 2241 


„ Roe called 

a pullaw — 239 
Fowls in Jelly —— 236 
French Beans Boiled | 165 
Ragout of — 168 
Stewed , —— 168 
— . Rollis — . 298 
Fritters Apple 294 
Ditto, without Milk 


| or Eggs =, 294 
— Cy; wo: 406 
— Common — 296 

Cyrrant , — 293 


— Cuſtard. . — 295 
Plain — — 295 


—— for Tarts , —— .341 


Fruit in Brandy 369 
—  Apricots — 369 
— Green Gages 7-. 309 
— Morella C erries 370 
— Peaches . 

Fruit Cakes 9 
—— Ditto — 300 


Fruit Candied—— __ 364 
Fruit Dried — 362 
_—_— A ricots 1 
— Sun 8g ITS. 364 
— 88 ag. 5255 
— Saches 8 
8 57 T Cate 


* N FY 
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6 
Garlic Vinegar ' — 320 
— Pickled — 315 

General Directions for Boil: 
ing — 141 
Roaſting — 146 
20 Puffs — 297 
Giams — 
—— Black Currant 359 
— Cherry — 359 


— Raſpberry — 358 
— Strawberry — 358 
Giblets Dreſſed — 251 
Gooſe Marinaded — 2 51 
— Roaſted — 


Graſs Lamb Boiled — 142 
— Roaſted - — 148 
— Steaks Dreſſed — 224 
Gravy Brown —— 155 
— White ——— 156 
Green Caps — 387 
Gudgeons Dreſſed — 7 


| ” 

Haddocks Boiled — 184 
— Broiled — — 187 
—— Roaſted or Baked 190 
Ham Boiled — 144 
—— Salted — 335 
—— the Yorkſhire way 336 
——- Mutton - 
Hare Cake in Jelly = — 238 
—  Haſhed — 254 
— ugged — 2 
— ©. — — | 
— Roaſted —— — 150 
— Stewed — 254 
Hearts, &c. Dreſſed · — 227 
Herrings Dreſſed — 188 
Pickled” — 329 
Hodge Podge— 177 
— Another — 178 
Hog's Head like Brawn 337 


E” X. 
Hog $ _ excellent Pike 


Hog's Phan Tales 45 


e 
Rice 340 
Hog's Lard to clarify. 341 
Houſe Lamb Roaſted. 148 


Steaks Fricaſeed | 
225 
— — — 225 


* for Cakes — 310 
Jellies —— 379 
—— Calf's Feet — 379 
—— Hartſhorn — 379 
from a Mould 380 
Tellies of Fruit — 300 
—— Currant — 

Black — 3666 
Barberries — 367 
Jeaune Mange — 382 
Imperial . 


L. 

Lamb, Graſs, Boiled, — 142 
— — - Roaſted — 148 
—— Steaks Dreſſed 224 
Lamb, Houſe, Dreſſed 396 
Roaſted. —» 148 
—— Steaks Fricaſeed 22 

—— Stones Fricaſeed 226 
Lambs Fry Dreſſed — 227 
—— Head and FATE 


143 


Taki; in Jelly — "mJy | 
—— Ragout of — 250 


— — r 
Lemonade — 
Lemon Dro "15D — I 
— Pick ——_ 
— Poſlet — — 388 
Lemons Pickled — 317 
| Lemans 


NF N 


+Lemons Preſerved © © 
Lobſter Buttered — 200 
; —— Potted — — 


Mackarel Boiled — 185 
| Collared — 333 


Fried or Broiled 188 
Pickled —— 331 
Potted — — 328 


£ : Marmalades — — 356 
8 Apricot — 356 
; >—— Orange <_- 996 


— 7 
Milk — — 392 


Mock Turtle Soup — 179 
\ Mulberry Syrup — 368 
Muſcles a Ragout of 198 
Muſhroom Catchup 319 
e and Powder 
628 321 
n—— [caves 69 
Muſhrooms kept in Salt and 
Io Water — — 321 
33 Pickled — 
Ragout of — 
— Stewed I 
— — White 
Mulberry Syrup — 
Mutton Boiled * han Z 
———— Breaft of Grilled = 
— Harricxo — 223 
—  Haſhed — 221 


—— lin of, Forced 222 


— Maintenons — 224 

——— Ragoutof a Leg 222 
Roaſted —— 14. 

— Shoulder of haſhec 


221 


* o 
a ” 


D 


& 


0 : 
Ox Mk Dreſſed — 221 
— — Potted — 323 


Orange Pofſet — 388 
—_ 
Oyſter Loaves — — 196 
Oyſters in Shells — 198 
—— Forced — 197 
— Fried 187 
— on Skewers. — 197 
| —— Pickled 330 
—— Ragout of — 196 
—— Scollo — 197 
S——_— NW" 6 
. p 
Palates Fricaſeed — 215 
—— with Sweetbreads 214 
— Stewed — 215 
Pancakes Clary — 297 
Common — 296 
—— Worceſterſhire 296 
Parſley Criſped — 162 


Parſa s Dreſſed —— 16; 

artridge a la Braize 
——— Haſhed 
in Panes — 7 
Roaſted —— 
— — Stewed 
with Aſpic Sauce 256 
Paſte for Raiſed Pies — 257 


— , 7 
Patties Savoury — 2866 
— yt — 267 
Peaſe Boikted — — 164 


—— Stewed 9 70 
Perch Fried — „ 
— in Water — 
Pettitoes Dreſſed— 
Pheaſant Roaſted '— * Io 
Pickle an excellent one, 54 
HFams, Tongues, Datch 
Beef, cc. — 334 
Pickle 


R 


Pickic India, called more 
31 

Bas — 311 

ickled Aſparagus — 318 

- ———- Barberres — 315 

Beet Root — 317 

——— Cabbage — 317 


——  Codlias — 316 
———— Collilower — 316 
—— — Cucumbers — 311 
— U — Sliced 312 
—— French Beans 314 
— Garlic— 315 
— Lemons — 317 
——  Mangoes — 314 
A  - Muſhrooms — 312 


N aſturtium Buds 315 


Onions — 312 


——— Radiſh Pods 316 


Walnuts — 313 
Pickled Fiſh — 329 
—— Herrings 329 
——— Mackerel 331 


— Oyſters — 330 


— Smelts 330 
— pprats 330 
Pies — 257 


— Ditto — 269 
— Beef Steak :? 259 
— Beef Olive — 261 
— Calf's Head — 263 
— Chicken Common 203 


a ogy hk” 
— Duc — 202 
— Fel _—_ 266 
— French — 263 
— Giblet — 265 


— Gooſe Common 261 
— — Rich, — 261 
— Ham and Chicken 266 
— Hare . — | 262 
| — Lamb, Graſs. — 258 


EK X. 


Pies, Lamb, merken 6 
— Minced 1 my 


— Pigeon Common! 234 


— — Rich - 
— Pork EE — 


— Veal Common — 259 


— — Rich — — 


— — Olive 
— Veniſon — 256 
Pigeon Habe == 2383 


— Baked 249 


— — Fricaſced, - 248 
—— in Jelly — 236 


—— Ditto m_ 4 
—— — 2 ago KN 
— 


Pig's Cheeks Pickled, 2 
Pig's Feet and Ears Fried 228 
—— Ragout of — 228 
— Souſe for — 


Pig s Pettitoes, Dreſſed 228 


— Roaſted. — 150 
Pike Baked or Roaſted... 190 
Pippins Stewed — 325 
— with Cuſtard, Kc. 386 
Por k Botled — — 143 
— Cured — 34 
— Pickled 9 
— Roaſted—— 148 
Potatoes Dreſſed . — 172 


2 Hare — i 224 
—— Moor Game — 326 
— Ox Cheek, — 323 
—_ Pigeons, — 325 


— IN — 325 
22 Potted 


* 3 


1 
1 
9. 

19 
ö 


um 4 —_o—— 
a - 


_ 
— 
. ”—— 


Patted Fiſh —— 327 
— Eels _ 327 


— Lobrker — 327 
— — Mackerel — 328 


— Salmon —— 328 
—— Shrimps — 329 
Smelts —— 328 
Potted Cheeſe —— 329 
Poultry Drefſed —— 239 
Prawns Buttered — 201 
in Jelly — '237 
Preſerved Fruit for Tarts341 
—  Bullice — 342 
— Currants — 342 


— Damſons - 341 
——- Gooſeberries — 341 
—— Oranges 342 


Preſerved Apricots ripe 346 
— Apricots green 347 
— Zarberries — 355 
— Cherries — 351 
— Cherries in Brandy 370 
— Codlins Green 353 
— Cucumbers — 343 
— Currants in Bunches35 2 
— Green Gages — 348 
—— Green Gages in Brandy 
— Gooſeberries — 351 
— Golden Pippins 352 
— ULemons — 3 4 
—— Magnum Bonum 
Plumbs — 348 
— Oranges Green 346 
— — Carved — 345 
— Orange with Jelly 386 
— dine Apple Green 355 


Puddings — 274 


— Bread and Butter 289 
— Carrot — 289 
— Codling Green 396 
— Cumberland — 287 
— Gooſeberry — 288 
— Italian — 291 
Lemon — 290 
— Marrow . — 291 
—— Millet —— 288 
— Orange —— 290 
— — 2 290 
—Kice nd — 28; 

— Currants286 
— Rice whole — 28; 
—_— 291 
_— — — 


— 8w-eetmeat owns 292 


— — Little — 292 
— Tanſey — 286 
— Vermicelli —— 287 


— Yorkſhire —— 284 


Puddings Boiled — 274 


— a Light — 274 
—— Almond  —— = 
—— Apple — 280 
— Batter | — 275 
— Ziſcuit- 278 


— Bread — — 256 


Puddings 


| 278 


ambetland's. & 


Calf's Foot 


— Duke of C 2 | 
9+. * Abs ———— "gy 3 pl 
— Duke of Buckingham's — for Meat, * * 
aan e Fiſh, &c. — | 
— Hunting. * * 


— r 


— Rice Common — 276 
—— Sago — 277 


—— YSaet — 2 
— — 276 
Pudding Fried 


Quince rats X. oe oy —— 


* — . Onion — 1 


Rabbits EY nd 5 — Shrimps —U— 161 
—— Collared AſpicSaucez4a — Sweet 157 
—— Fricaſeed' Brown 251 — White for CMchen Gx. 
— Wii, 9 11 
— Pulled — — 251 — — rn 267 


—— 2 — 151 Sauſages —— —P 332 & 


— jan, 4 


4 


1 22 
4 
1 g 
* v 
* 


2 
2 
8 —— * 
12 
9 * 


* 
by . 
»4 6 \ * 
* Y 5 
a * 
4 


. 


— melts Rl 
— Potted w— 

? In — 
en Ry —— 
& Roaſted — 


— Vermicelli — 
Soup and Boullie — 
— 2 cheap — 
— Hod * 
Souſe for 


Sweetbreads Fricaſeed Brown 


n — 
— — with Palates 


— Larded 


— Ragout of —— 


— Roaſted— 


Syllabubs Lemon 


— Whipt 


— — 


4 


— Apple 


. . . 
— — — 


— Iceing for —— 


Tartlets 
Teal Roaſted 


Tench Stewed Brown © 


Tongue Boiled ——— 
— Pickled —— 


Trifle 


— 


Tripe Dreſſed ——- 
Trout Boiled =— 


—— Stewed 


* 
orced 


Bolle 


— — Haſhed — 


— Stewed Brown — 


— with Cel 


Turnips Dreſſed — 
Turtle Mock — 


Tuſk Fiſh Dreſſed — 


Various 


213 
213 
214 


214 
213 
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1 


Veal Boiled — 142 
— Breaſt of Stewed with 
Peaſe or cut Aſparagus 

210 

Ragout of — 211 
— Cold Hamed — 204 
— — Fried — 204 
— Collops — 206 
— — Scotch — 206 


— — White — 207 


— Cutlet — 205 
— Fillet Ragout of 211 
—_ 758 — 210 
— Fricando— 3 
— Knuckle of, Stud 
and Stewed — 209 
— Minced — 205 
— Neck of, a la Braize 212 
— — Stewed wichCelery 
211 


E 5 X. 


Veal Rolled — 29 
— Shoulder Rolled 208 
Veal in Jelly — be. 
Veal Olives — 209 
Vegetables Dreſſed — 163 
—— in a Savoury way 166 
Verd — 393 
Veniſon Reaſted -— 149 
— Mock Ditto — 149 
Veniſon Breaſt of Dreſſed 225 


W 
Water Souchy — — 185 
Whitings Broiled or Fried 188 
White Pot, Devonſhire 388 
Wild Fowl Drefſed — 153 
Widgeon Dreſſed — 153 
Woodcocks Drefſed — 154 
— Haſhed — 2335 
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7 
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